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NEW  SVGAB.  RATIONING  ADMIWISTRATIOW  IN  USDA   

A  Sugar  Rationing  Administration  has  "been  set  up  within 
the  Department  of  Agriculture,  it  was  announced  on  April  1st 
by  Secretary  of  Agriculture  Clinton  P.  Anderson.     Its  purpose 
is  to  carry  out  the  functions  assigned  to  the  Secretary  by  the 
Sugar  Control  Act  of  19^7-     Mr.  Anderson  will,  in  effect,  carry., 
out  responsibilities  similar  to  those  formerly    vested  in  the 
OPA  Administrator. 

All  present  regulations  governing  sugar  rationing  are  to 
remain  in  effect,  unless  and  until  modified  or  recinded  by  the 
Secretary.     Sugar  rationing  books  will  continue  in  use  in  accord- 
ance with  the  provisions  already  announced.     Be  sure  to  preserve 
your  sugar  rationing  books. 

And,  as  you  know.  Spare  Stamp  11  in  book  4    became  valid 
on  April  1st  and  is  good  for  ten  pounds  of  sugar,  instead  of  five. 
Remember  this  extra  allotment  of  sugar  must  cnver  home  canning 
needs  as  well  as  regular  household  needs.     No  special  canning 
sugar  stamp  will  be  issued  this  year. 

•}<■  ^  * 

HONEY  DATA   

Honey  for  Breakfast  V/eek  is  being  given  annual  billing  by 
the  honey  industry,   starting  Piaster  Sunday  morning. 

Stocks  of  this  sweet  are  still  light  over  the  country,  but 
by  shopping  around  you'll  find  a  supply  in  an  occasional  store. 
The  market  trend  in  prices  has  been  downward  for  some  weeks,  and 
this  market  condition  has  brought  out  small  additional  stocks 
of  honey  in  many  localities. 

Not  in  time  for     the  Easter  week  celebration,  but  soon 
thereafter,  new  crop  honey  will  be  extracted  in  the  southern 
States.     The  first  of  the  new  crop ...  citrus  honey... will  come 
from  Texas  and  Florida.     In  May,  we'll  get  orange  and  sage  honey 
from  soathern  California.     And  by  the  early  sum-mer,  there'll  be 
alfalfa  and  desert  honoy  from.  Arizona  and  tulip  poplar  honey  from 
the  southern  States. 

*  *        ■  ■  ■  '  ' 

PEANUT  BUTTER  PROSPECTS   

The  plentiful  food  list  for  April  includes  peanut  butter, 
as  you  know,  and  according  to  latest  reports ,■  there  are  still 
enough . peanuts  from  the  19^6  crop ' to  provide ' ample  stocks  of 
peanut  butter  for  the  country  until  this  year's  harvest.  Peanut 
plantings  are  now  under  way  in  Florida,  Georgia,  Alabama  and 
Texas.     By  May,  Virginia  and  North  Carolina  will  be  starting 
their  plantings.     Acreage  and  production  indications  seem  to  be 
of  the  record  class  of  last  year. 
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Inciderxtcllyj  here's  a  household  storage  tip.     It's  a  good 
Idea  to  turn  the  peanut  butter  jar  upside  down  occasionally ' to 
allow  the  oil  to  nix  throughout  the  product.     Of  course,  if 
there    are  children  around,   there  isn't  likely  to  he  frequent 
need  of  turning  the  putinut  "butter  jar  J 

Spring  Salad  Suggestion:     /md  here's  an  interesting 
comtlnation  of  two  plentiful  foods... eggs  and  peanut  butter... 
in  a  salad  you  may  like  especially  to  suggest  for  use  during  the 
sprin^:  season.     Hard  cook  6  eggs,  remove  the  shell- and  cut  in 
half.     Mash  the  yolks  ajid  blend  with  ^  cup  of^ peanut  butter, 
"I  cup  mayopjiaise,   1  to  1^  tablespoons  of  lenon  juice,  t  teaspoon 
salt  and  a  few  dashea    of  tabasco  sauce.     Stuff  the  egg  whites 
with  this  mixture  an<._   serve  on  a  bed  of  cress,   endive  or  shredded 
cabbage.     French  or  mayonnaise  dressing  may  be  used  on  it. 


?  NOTE  TO  BRCAEG ASTER:  ; 
i  Perhaps  you  might  like  to  suggest  that  : 
I  peanut  butter  salad  dressing  we  suggested  in  \ 
\  the  January  24  issue  of  RADIO  ROUNDUP.  i 

*  * 

NEW  MARKETS  FOR  DRY  MILK   

While  the  United  States  leads  the  world  in  milk  production, 
it  ranks  thirteenth  in  per  capita  m.ilk  consumption.     This  is 
partly  due  to  poor  distribution.     Use  of  milk  is  relatively 
high  in  our  thickly  populated  areas,  but  m^^ny  sparsely  settled 
communities ...  especially  in  the  South  an  Southwes t . . . are  far  from 
fresh  milk  riarket  centers. 

As  an  experim.ent  in  better  nutrition,   the  U.S.  Department 
of  Agriculture  purchased  and  distributed  nonfat  dry  mil.k  solids 
to  a  number  of  schools  participating  in  the  National  School  Lunch 
program.     The  dry  milk  went  to  four  schools  in  each  of  eight  . 
States,  and  only  to  schools  unable  to  obtain  fresh  fluid  milk 
in  their  areas.     The  dry  milk,   reconstituted  with  water  and  servec 
as  a  beverage  during  lunch,  was  so  well  received  by  the  children 
that  many  more  schools  in  milk  deficit  areas  plan  to  use  the  dry 
milk  in  their  lunch  programs. 

Nonfat  dry  m.ilk  came  into  prominence  during  the  war.  Dairy 
farmers  were  asked  to  increase  their  production  of  milk  and  to 
sell  it  "whole"  rather  than  to  sell  just  the  creami.  Processors 
could  then  use  the  butterfat  for  cheese  and  butter,  and  the  skim 
milk  remaining  was  dried  for  export  to  our  armed  forces  and  to 
our  allies.  Production  of  this  dried  milk  increased  from  322 
million  pounds  in  19^0  to  638  m.illion  pounds  in  1946.     At  least 
half  of  the  nonfat  dry  mdlk  solids  went  for  Tiilitary  and  war 
purposes.     Today  that  m^arket  is  gone  and  new  markets  m,ust  be 
found  for  dry  milk  in  order  that  valuable  riboflavin,  calcium 
and  protein  nutrients  will  not  be  wasted.     The  school  lunch 
program,   serving  more  than  8  million  children  daily,  offers  a 
means  for  expanded  use  of  this  food. 


*  *  * 


"C"  AS  IN  STRAWBERRY  . . . 


Those  luscious-looking  fresh  strawberries  you're  probalDly 
seeing  in  the  market  these  days  will  do  more  than  please  your 
taste  buds... a  generous  serving  will,  on  the  average,   supply  the 
recommended  daily  quota  of  vitamin  C.     That's  the  report  recently 
made  on  a  study  by  the  plant  scientists  of  the    U.S.  Department 
of  Agriculture. 

The  variety  of  the  berry  and  the  weather  conditions  under 
which  it's  grown  both  affect  the  ascorbic  acid  content.  The 
scientists  analyzed  hh  varieties  and  found  that  the  one  testing 
highest  had  about  2^  times  as  much  as  the  variety  lowest  on  the 
scale.     Two  of  the  more  important  commercial  varieties .. .Marshall 
and  Catskill . . . and  five  of  the  less  important  or  new  varieties... 
Redheart,  Gandy,  Pairpeake,  Fairmore  and  Tennessee  Beauty. ..all 
have  high  vitamin  C  content.     They  differ  in  other  respects,  how- 
ever...in  color,  sweetness,  and  firmness  of  flesh. ..so  you  can't 
judge  by  the  appearance  or  flavor  of  the  berry. 

It's  interesting  to  note  th&t  there's  litcle  difference  in 
the  amount  of  vitamin  C  between  strawberries  picked  early  in  the 
season  o.nd  those  picked  near  the  season's  end.     However,  the 
amount  of  vitamin  C  can  be  increased  by  letting  hGlf-red  berries 
ripen  for  a  day  or  two  before  serving,   even  after  they've  been 
picked.     If  they're  allowed  to  ripen  cn  the  plant,   that's  even 
iDetter . 

*  *  * 

FROZEN-FOOD  LOCKER  PLANT  EXTENSION  

By  leaps  and  bounds  --  that's  the  way  to  describe  the  growth 
of  the  frozen-food  locker  plants  in  the  United  States  between 
19^3  and  1946.     They  increased  from  4,600  in  19-^3  to  8,000  in 
19^6.     And  as  materia. Is  and  equipment  become  available,  more  new 
ones  are  being  opened,  and  many  old  ones  are  being  enlarged.  A 
total  of  about  13  million  persons  are  now  being  served.  .The 
average  number  of  patrons  per  plant  has  juxiped  too.  .  .from  285 
to  4l4,  an  increase  of  in  the  three  years.     These  figures 

are  given  in  a  recent  survey  by  the  U.S.  Department  of  ' 
Agriculture's  Farm.  Credit  Administration.     It  certainly  shows  a 
tremendous  interest  in  freezing  as  a  m-ethod  of  food  preservation. 

¥here  are  these  plants  located?     Well,   the  survey  shows  thG.t 
fiirmers  were  the  chief  users,   the  proportion  being  three  cut  of 
four.     Therefore,  most  of  the  plants  ae  convenient  to  farming 
communities.     The  largest  number  of  locker  plants  are  located 
in  the  north  central  and  Pacific  northwest  State?,  but  the 
eastern  and  southern  regions  have  showed  the  greatest  percentage 
gain  in  numbers  since  1943,     In  addition  to  the  processing  and 
freezing  of  poultry,  fruits  and  vegetables,   other  services  ■ 
seem  to  be  on  the  increase ...  such  as  custom  slaughtering  of  meat 
animals,   curing  pork,  and  rendering  lard. 


(more) 
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In  case  you're  interested  in      f^\i  more  figures:     The  survey 
shows  that  t-he  average  plant  now  holds  around  500  lockers,  ^2% 
more  than  in  19^3 •     All  plants  together  have  space  for 
approxir.i2rtely  4  rdlllon  lockers,  and  can  store  alcnost  li  billion 
pounds  of  food.     The  usual  proportion  is  9  pounds  of  meat  to  1 
pound    of  fruits  and  vegetables.     Of  the  lockers  Installed,  99/^ 
we're  rented.    'Many  plants  were  100,*^  rented  and  had  waiting  lists. 

Lcckci'  Plants  Plus  Farm  Freezer;     In  this  connection,  the 
suggestion  has  been  made  byhousehola  equipment  specialists  of 
USDA  that-  a  combination  plan  might.be  suitable,  for .  many  farm  . 
families.  That  is,  a  plan  whereby  they  combine  rente^d  looker  spac'. 
with  a  small  home . freezer .  thus  gaining  the  advantage  of  both. 
According -to  Miss  Lenore  Sater,  head  of  household  equipment 
research  in  the  Department  of  Agriculture's  Bureau  of  Human 
Nutrition  arjd  Home  Economics,  home  freezing  has  certain  advantage 
over  the  locker  plant.     Chief  among  these  are  convenience  and 
greater  assurance  of  quality  in  frozen  fruits  and  vegetables. 
Disadvantages  are  higho:'  cost  and  more  danger  of  food  loss  if  any 
breakdowii  occurs  in  the  power  lines  of  refrigerating  system. 

Miss  Sater  points  out  that  a  small  home  freezer  of  about  6 
cubic  feet  would  bo  satisfactory  for  the  average  family  of  four, 
supplemented  by  three  lockers  in  a  cemmunity  plant. . .plus  the 
use  of  plant  facilities  for  freezing  meat.     The, home  cabinet  with 
separate  freezing  compartment  would  yjrobably  provide  capacity  for 
freezing  thi.  quantity  .of  fruits  and  vegetables  matu .  ing  each  day, 
and  for  storing  then  until  they  could  be  taken  from  the  locker. 
When  the  growing  season  is  over,;  the  cabinet  would  provide  ample 
home  storage  for  a  number  of  packages  of  each  t^'pe  of  food  frozen 
and  space  for  freezing  leftover  and  cooked  foods.     It's  likely 
that  trips  to  the  locker  could  be  oon3ldero,bly  cut  by  use  of  the 
home  equipment . 

According  to  the  Bureau,   this  combination  plan  would  cost 
the  family  only  a  little  r.ore  than  if  they  depended  entirely  on' 
the  locker  plant.     In  return,   they'd  get  higher  quality  fruits  an> 
vegetables,  due  to  m.o.re  rapid ,  .handling  from,  garden  or  orchard  to 
the  freezer.     Also,  'there  would  be  the  added  convenience  and 
satisfaction  of  keeping  an  ample  .supply  cf  frozen  feeds  at  hom.e. 

-ii^ 

'47  FACT-  SEE":? -ON  OAF.&S         .  ■  ' 


^  NOTE  TO  BKOADCASTiiR: 

V-  The  following  story  is  entirely  back- 
i  ground  material.  _  


Vfe're  enclosing  with  this  issue  of  R/iDIC  ROUNDUP  the  194? 
Garden  Program -Fact  Sheet,  which  will  doubtless  give  you  some 
helrsful  material  for  prcgr.amis  in  which  ycu  touch  on  gardening. 
Incidentclly,  because  of  the  liiriited  supply  available,  .only  the 
women's  rao.io  program  directors  will  receive  this  fact  sheet. 

(more) 
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While  spring  gardening  already  is  under  way  in  some  parts 
of  the  country    there  will  be  continuing  need  for  stressing  the 
importance  of  home  gardening.     As  you  may  know,   this  year's 
program  is  doubled-oarreled ...  calling  for  both  hom.e  food  garden- 
ing and  improvement  of  home  and  corimunlty  grounds.  Naturally, 
•during  the  war  years,  we  had  to  concentrate  on  gardening  for  food 
production.     Now  that  the  em.ergency  pressure  of  the  past  few 
years  has  been  relieved,   the  horxe  gardener  can  devote  more  time 
.and  effort  to  lawns,  flowers /  shrubs  and  trees. 

The  Garden  Program  fact  sheet  gives  r.any  of  the  reasons 
behind  the  19^-7  program. » .explains  the  improvGm.ent  in  nutrition 
that  will  result ...  suggests  ways  to  begin      garden  program  in  the 
com.m.unity.  .  .points  out  the  importance  of  improving  home  and 
community  grounds. .. outlines  the  garden  leader's  '  job ...  and , suggest 
timely  garden  topics  for  press,  radio,   and  discussion  groups. 

President  Truman's  statement  regarding  the  importance  of 
home  gardening  is  included  in  the  fact  sheet.     So  are  comments 
by  Secretary  of  Agriculture  Clinton  P.  .'uiderson.  Federal  Security 
Administrator  Watson  B.  Miller,  and  Richardson  Wright,  national 
garden  authority. 

Further  information  about  the  19^7  Ga,.rden  Program,  can.be  had 
from  your  local  county  agricultural  agent  or  your  State 
Agricultural  Extension  Service,     as  well  as  from,  the  garden 
leaders  and  planning  officials  in  your  own  cor.munlty,  General 
information  may  be  had  by  writing  the  Director,  National  Garden 
Program,  U.S.  Departmient  of  Agriculture,  Washington  2^,  D.C. 

*  -St 

TIPS  ON  GARDEN  TOOLS  ....  ' 

The  garden  specialists  of  the  U.S.  Departrient  of  Agriculture 
say  it's  better  to  have  a  few  siriple,  lightweight,  substantial 
tools^   than, to  buy  a  lot  of  poorly  designed  equipment  made  of 
cheap  or  low  grade  materials. 

For  a  smxall  garden,   the  following  supplies  should  be  suf- 
ficient:    a  shovel  or  spading  fork  with  a  long  handle,  a  steel 
bow  rakie,  a  7-inch  common  hoe  with  socket  handle  fitting,  a  strong 
cord  for  laying  off  rows,  and  enough  garden  hose  to  reach  all 
parts  of  the  plot.     In  transplanting,  a  trowel  is  useful  but  not 
essential.     If  the  soil  is  properly  preparsi^  plants  can  be  set 
out  more  easily  with  the  hands  alone  than  with  a  trowl. 

If  the  garden  is  larger  than  2', 000  square  feet,  a  sturdy 
wheel  hoe  will  be  found  a  worthwhile  inve.stm.ent .     This  will  take 
care  of  most  work  done  with  a  comm.on  hoe,  and  with  much  less 
effort.     The  single  wheel  type  is  probably  the  easiest  to  handle, 
.although  som.e  gardeners  prefer  other  useful  styles. 

Home  gardeners  shculd  remeriber  that  tools  should  be  thoroughly 
cleaned  after  each  use... they  should  be  wiped  with  an  oiled  rag 
to  prevent  rusting.     Hand  hoes  as  well  a,s  wheeled  implements 
should  be  kept  sharp,   so  that  good  work  can  be  done  with  little 
effort.  ^  ^  ^  * 


FACTS  AND  FIGU^gS  ON  F0R5ST  FIRES  


..  NCTE  TO  BROADCASTER:  '  " 

The  follc-^^ing  story  is  entirely  background 
!  naterial.   


Here's  o.  follow-up  on  last  week's  Radio  Round-Up  story 
about  the  1947  Cooperative  Fire  Prevention  Progran.     You  may 
like  to  use  sone  of  these  statistics  from  time  to  time  as  program, 
material.     Such  information  has  a  definite  place  in  women's 
programs,   since  the  women  have  a  real  responsibility  for  observ- 
ing safety  rules.     Furthermore,   they  can  help  to  instruct  the 
young  people  in  safety  measures.     USDA's  Forest  Service  tells 
us  that  this  year  our  forests  and  woodlands  will  be  called  upon 
to  furnish: 

37  billion  feet  of  lur.ber  for  homes  and  other  uses. 
20  million  hewn  crossties  for  the  country's  railroads.  . 
18  million  cards  of  pulpwood  for  paper  and  plastics. 
6  million  poles  for  power  and  phone  service. 

Ycu  might  like  to  contrast  these  needs  with  som.e  figures 
on  the  losses  fromx  forest  fire  during  1946.     Incidentally,  the 
terrible  truth  is  that  90^  of  all  forest  fires  are  caused  by 
thoughtless  people  through  plain  carelessness.     They're  started 
by  cam.pers,  hunters,  fishermen,  travelers,  farmers,  ranchers, 
log-gers--by  men,  women  and  children--average  Americans  who  live 
in  or  near  forest  and  woodland  areas,  who  work  in  or  near  them,  or 
who  visit  themx 

In  1946  there  were  over  575  forest,  wood  and  range  fires  a 
day,  whiich  destroyed  rdllions  of  feet,  of  valuable  tim.ber,  huge 
areas  of  rich  grazing  land,  and  thousands  of  animals.     In  r.oney 
value  these  fires  destroyed  over  30  rdllion  dollars  worth  of 
timber ...  enough  to  build  more  than  215,000-  five-room  homes; 
enough  for  90  million  railroad  ties,  enough  for  over  5  million 
tons  of  newsprint. 

Here  are  4  simple  fire-prevention  rules  which  tho  Forest 
Service  hopes  everybody  will  observe  when  they're  in  the  open, 
and  in  that  way  cut  down  on  this  tremendous  loss  of  our  natural 
resources: 

1-  Hold  your  match  until  it's  cold...  then  pinch  it  to  m.ake 
sure.  2-     Crush  out  your  cigarette,   cigar,  pipe  ashes.     Use  an 
ashtray.  Never  throw  burning  objects  from  a  car  window. 
3-  Drown  your  caripflre,   then  stir  and  drown  again.   4-  Ask  about 
the  law...  and  a  perr.ii  t ...  before  turning  grass,  brush,  fense  rows, 
or  trash.     Then  follow  safe  rules ...  don ' t  burn  when  it's  dry  or 
windy;  have  help  handy;   kill  every  spai-kl' 


#  ■)<•  -x- 
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DUGKS  FOxl  DINI^iER   ^ 

'  NOTE  T 0  -  BROADCaBtIr  :   -  -  '  ' 

,1 

It  might  be  well  to  check:  your  local  poultry  | 
market  for  fliyuves  on  ducks.  \  , 

Are  you  on  the  market  for  a  fine  taste  treat  for  dinner? 
Then  duck  is  the  answer.     Duck  growers  in  Long  Island^  center 
of  the  duckling  industry^  are  sending  large  quantities  of  fine 
quality  birds  to  market  just  in  time  to  liven  up  spring  dinner 
menus.     At  present  prices,  which  are  close  to  the  cost  of 
production,  these  poultrymen  face  a  tight  squeeze,  because  of 
the  present  high  cost  of  feed,  ■ 

The  ducklings  now  being  offered  on  most  markets  are  from 
5  to  6  pounds  in  size  --  just  about  right  for  the  average  family. 
And  they're  tender.   Juicy  birds  --  from  9  to  10  weeks  old. 

To  give  the  most  food  value  and  greatest  palate  appeal 
ducks,   like  other  poultry,   should  be  cooked  at  a  moderate  heat. 
The  very  .young  ducks  are  broiled  just  like  chicken  is.     The  ■ 
somxewhat  larger  birds  are  roasted.  .    .  , 

As  you  know,  the  broiling  rales  fcr  poultry  are:     Cook  with 
moderate  heat;   start  with  the  skin  side  away  from  the  heat; 
turn  frequently;  baste  with  the  pan  drippings,  and  cook  slowly 
until  thoroughly  done.     Then  serve  at  once  on  a  hot  platter. 

The  time  required  fcr  broiling  differs-  with  the  thickness 

and  weight  of  the  bird,  but  here  is  an  estimate  of  cooking 

time.     If  the  dressed  weight  .of  the  duck  is  from  2  to  2^  pounds, 
broil  35  to  ^1-5  m.inutes, 

■    A  savory  stuffing  will  enhance  the  flavor-  of  roast  duck. 
After  stuffing  the  duck  with  your  favorite  dressing,   sew  the 
edges  of  the  skin  together  or  lace  them  with  twine  and  poulLry 
pins.  Next  tie  the  legs  close  to  the  body.     This  is  done  because 
the  duck  is  cut  for,  drawing  by  a  cut  lengthwise  of  the  body. 

When  the  duck  is  the  piece  de  resistance,  allow  l|-  pounds 
of  the  dressed  bird  for  each  person  to  be  served. 

Fruit  is  the  usual  accom.paniment  to  break  the  rich  taste  of 
duck.     With  apples  in  good  supply,  have  that  traditional  favorite 
--apple  sauce.   Citrus  fruits  form  a  nice  contrast  to  duck.  A 
popular  combination  is  broiled  orange  halves  to  ring  the  duck 
on  its  platter.     Or  for  variety,   you  may  like  to  try  an  apricot 
and  rice  stuffing. 

Here  is  the  recipe  fcr  an  appricot  and  rice  stuffing  for 
a  five  pound  duck. 

, (more ) 


-Q  - 


3  tablespoons  butter  or 


3  cups  flaky,  boiled  rice 

1  snail  onion,  chopped 

1/2  teaspoon  savory  seasoning 

Salt  to  taste 

1/4  pound  dried  apricots 


other  fat 
1 ■ cup  chopped  celery  (nixed 


stalks  and  tops) 
1  sprig  parsley,  chopped 


In  the  nelted  fat  cook  the  celery,  parsley,  and  onion  for 
a  few  minutes.     Add  to  the  rice  and  dry  seasonings.     Wash  and 
dry  the  apricots- -which  should  be  plump  and  tender- -then  cut 
into  strips  with  scissors,  and  mix  with  the  rice  and  seasonings. 


FISH  SUPPLIES   \  ,  ■: . 

A  :;ood  fish  dinner  is  always  in  order,  and  there'll  be 
plenty  of  variety  to  choose  from,  according  to  the  Fish  and 
Wildlife  Service  of  the  U.S.  Department  of  "^Interior .     Now  that 
the  spawning  season  is  under  way,  lar^e  schools  of  fish  are  in 
New  pJngland  waters.     This  means  plenty  of  bank  fish  on  most 
markets  —  cod^  haddock,  and  pollack.  Seabass,  yellowtails, 
lezion  sole,  flounders,  and  grey  sole  are  in  good  supply.  In 
order  to  avoid  overstocking  the  markets.  New  England  fishing 
boats  are  limiting  their  catches  to  6,000  pounds  of  fish  per 
nan. 

Native  fishermen  have  put  out  their  lobster  pots,  and 
supplies  of  this  favorite  shell  fish  are  increasing.     Though  a  lon^ 
stretch  of  bac  weather  r^ay  effect  the  lobster  take,  it  is  not 
expected  to  interfer  with  the  fish  supply. 

The  New  York  area  is  well  stocked  with  Long  Island 
flounders,  anq  come  the  dark  of  the  m.oon,  fair  supplies  of 
striped  bass  and  m.ackerel  are  in  prospect.     P:*  sh  traps  are  now 
out  in  Middle  Atlantic  waters,  and  will  add  ccnsiderably  to  the 
catch. 


Shad  runs  are  also  increasing.     This  favorite  is  now  com- 
ing from  DelawE^re  and  New  Jersey  waters.     Though  shad  have  been 
moving  north,   some  takes  are  still  coming  from  Virginia  and  other 
southern  waters.     Hudson  River  shad  is  o.lso  expected  to  make  its 
appearance  shortly. 

In  the  Chesapeake  area  shad  is  in  plentiful  suyjply,  along 
with  mackerel,  croakers,   scup,   seabass,  weakfich  and  alewives. 


*  ^  ^ 
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FEATURE  THESE 


,  Following  is  a  market-by-market  summary  of  the'  fresh  fruits 
and  vegetablec  in  plentiful  supply  during  the  current  week. 
This  Information  is  based  on  the  latest  reports  by  wire  from  the 
U.S.  Department  of  Agriculture's  market  reporters.     For  daily 
develcpr.ients  during  the  week,  phone  your  local  market  news  office. 


BALTIMORE 


BOSTON 


NEW  YORK 


Apples  ■ 

Asparagus 

Cabbage 

Carro  ts 

Cauliflower  ' 

Celery'. 

Greens 

Lettuce 

Mushrooms 

Oranges 

Potatoes 

Sweetpo tatoes 


Apples 

Cabbage". 

Carrots 

Grapefruit 

Parsnips 

Potatoes 

Purple- top 

Rutabagas 


turnips 


Asparagus 
Beets 

Broccoli-rabe 
Cabbage 
Carrots 
Gollards 
Grapefruit 
Kale 
Lettuce- 
Mushrooms 
Oranges 
Potatoes 
Spinach 
SweetDOtatofs 


PHILADELPHIA 


PITTSBURGH 


WASHINTON 


Apples 

Cabbage 

Carrots 

Lettuce 

Potatoes 

Spinach 

SweetiDotates 


Apples 
Cabbage 
Carrots 
Cauliflower 
■Celery 
Lettuce 
Oranges 
Potatoes 
Spinach 


Apples 
Beets 
Cabbage 
Grapefruit 
Lettuce 
Potatoes 
Remain e 
Sweet- 
potatoes 
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FACT     SIiEET  ON  HOME  DEMQNSTxRATION  WEEK.  .  . 

Wation.-al  Home  Demonstration  Week  this  year  will  run  from 
May  4  to  11.     This  is  the  second  annual  ohservance,  and  the  19^7 
theme  is  "Today's  Home  Builds  Tomorrow's  World". 

The  feature  of  this  year's  observance  will  "be  the  progress 
made  in  rural  family  and  community  living  since  the  home 
demonstration  program  W3.s  initiated  over  30  years  ago.  Rural 
women  are  studying  ways  and  means  of  promoting  family  health, 
comfort  and  happiness,  and  in  this  way  helping  to  build  better 
commjuni  ties . 


NCTE  TO  BRCADCA.STER:  - 

\         Those  of  you  whose  programs  serve   rural  ; 

• ;  areas  probably  already  are  making  plans  for  i 

;  some  special  mention  of  ITHD  Week.  .  .possibly  i 

;  tying     up  with  community  affairs,   such  as  j 

;  special  programs,   teas,  eyzhibits  and"  tours.  ■  | 

i  It's  a  good  time  to  schedule,  interviews  with  j- 

i  home  demonstration  agents,   or  with  some  of  | 

'  the  half -mi  Hi  on  or  so  rural  women  who  serve' 

•  as  volunteer  leaders.                                     .  .  ,  • 


:  NOTE  TO  NON-BROADCASTERS;  i 

■■  A  fact  sheet  on  NHD  Week  is  being  sent  \' 

•'primarily  to  the  women's  radio  program  directors  ' 
t  who  receive  RADIO  ROUNDUP.     For  the  benefit  of  j 
!  those  ROUNDUP  readers  vmo  did  not  receive  the.  j- 
I  fact  sheet  here  are  some  specific  activities  of  j 
;  home  demonstration  clubs  throughout  the  United  i 

;■ States.     For  instance,  in  Larimer  County,,    .    ■  • 

:  Colorado,  a  club  began  raising  funds  to  help  j 
^  build  a  new  hospital  at  Loveland.  In  Harrison  [ 
I  County,  Missouri,  a  series  of  dental  .clinics  ..  .  ■  | 
'  for  school  children  in  the  countj?"  was  sponsored  ; 
:  by  the  county  council  of  liome  economics  exten-  \ 
'-  si  on  clubs.  In  South  Dakota.,  the  .T.himble  .Club  •  .  |  ■ 
i  began  raising  funds  f  or  a  mem.orial  community  | 
;  building.     Three  home  demonstration  clubs  in  j  ' 

I  Hart  County,  Georgia,   sponsored  .a  .comimunlty  .Lend-  . 
'  ing  library.   Oklahoma's  hom.e  demonstration  groups  | 
;  helped  -orovide  or  im_prove  playgrounds,  parks,   or  | 
!  communtiy  buildings  in  875  communities..  ,  .Rur.al      -  • 
;  women  in  Torrance  County,  New  Mexico,  are  sponsor-j 
■  ing  a_ hot-lunch  program  in  the  consolidated  school 
,  a.t  Pistancia,   the  ccunty  seat,,  during,  .the.  current  ■  - 
i  school  year.     •  •  ■  • 

I  Rural  homes  and  communities,  throughout  the.  48  • 
i  states,  Alaska,  Hawaii  and  Puerto  Rico  are  observ-| 
;  ing  thj.s  second  annual  National  Hom.e  Demonstration! 
i  \Jeek.  For  further  information,  got  in  touch  with  ] 
;  your  State  or  county  home  demonstration  workers,  ; 
\  or  your  State  extension  editor.  | 


*  ^  ^ 


COMT-IUNITY  -CAITinNG— POLISH  PROJECT.  .  .  ' 

Cornmunity  canning  projects  have  become  a  very  important  part 
of  the  life  of  many  American  towns  and  cities  in  recent  years. 
Now  this  t^T)ically  American  activity  has-  been  introduced  into 
a  European  country. .. and  by  an  American  voman.  The  country  is 
Poland...  the  woman ,  Lula  Mae  Long  oria,  a  food  preservatiTon 
SDOCialist  from  Louisiana,     Miss  Longoria  went  to  Poland  under 
the  auspices  of  UNR^^A.     She  has  just  returned  to  the  United 
States/ and  at  a  recent  meeting  at  UNRRA  headquarters  in  Washing -■ 
ton.D.C..  gave  cn  interesting . account  of .  her:  months  '  work  in 

Pol.and.   'T^at ,  aauntry.,.  .as.,.yau.,.kiiaw.,,,  ia,.ti....c.cnter™..of  some  of  the 

worst  wartime  devastation.  ' 

Recommended  by  USDA:  Miss  Longoria,  who  was  in  charge  of 
Louisiana's  Communtiy  Canning  Progrrm,  was  recommended  to  UNRRA 
by  the  U-.S.  Department  of  Agriculture.     She  wont  abroad  last 
August  to  work  with  the  Polish  government  and  establish  a  program 
of  food  preservation.     She  found  that  the  idea  of  community 
carming  was  completely  new  to  the  Polish  people... in  fact,  they 
know  very  little  about  canning  food  generally.  '  Poland  has  been 
famous  for  years  for  meat  pre^serv'ation,  but  they've  done  very 
little  in  the  way  of  processing  other  foods.'    She  learned  that 
the  small  quantity  of  food  preserved  commercially  was  canned  by 
almost  primitive  methods.     Because  of  limited  refrigeration 
facilities,  chemicals  wo-re  widely  used  to  preserve  food.  Pier 
informants  told  her  that  this  affected  both  the  flavor  and  the 
nutritive  value,  leading  the  Polish  people  to  become  extremely 
dubious  about  the  cuality  of  canned  foods.     The  distribution  of 
much  iUierican  canned  food  by  UNRRA  helped  to  change  the  attitude 
of  many  people. 

Established  Training  Ccurse;  A  representative  of  the 
Polish  Ministry  of  Agriculture. .. a  woman  with  a  background  of 
nutrition  study.  >,  .  .was  assigned  to  work  with  Miss  Longoria. 
Forty-seven  men  'and  seven  women  were  trained  in  community  cannin 
and  Miss  Longoria  reports  that  they  were  intensely  interested  in 
the  course.     The  pressure  •  canners  and  other  j\merican  equipment 
sent  over  were  entirely  new  to  them,  and  they  were  most  eager  to 
become  proficient  in  their  use.     The  government  was  trying  to 
get  the  program'  started  before  winter,  because  of  the  great  need 
for  food  in  orphanages,  hospitals  and  other  institutions.  Due 
"to  the  tremendous  war  damage,  many  Polish  communities  have  no 
facilities  for  food  production  or  preservation.     The  govornment 
decided  to  start-  community  canning  projects  first  in  such  areas. 
Fuel  for  power  va-s  a  necessity,   of  course,   so  centers  were 
established  in  places  were  it  was  easily  available ...  sometimes 
it  was  coal,  sometimes  natural  gas.  In  all,  38  plants  were  set 
up,  one  of  them  exclusively  for  training  workers. 

Com.^iunity  Canning  Helps  Rehabilitate  Country;  The  Polish 
govermaent  feels  these  cor..munity  canning  centers  will  help  carry 
the  country  through  the  difficult  years  ahead.     The  terrific  war- 
time damage  will  not: be  repaired  for  a  long  time- to  come,  but 

(more)        •  ' 


community  canning  vill  help  solve  many  of  the  country's  food 
problems.     Miss  Longoria  reports  that  her  Polish  co-vorkers  ' 
know  they  will  sometimes  meet  opposition  in  this  country. 
They  were  encouraged' to  learn  of  the  methods  we  Americans  used 
to  overcome  these  dif f iculties and  wanted  her  to  stay  on  to 
supervise  the  program.     She  found  the  work  in  Poland  stimulating 
and  extremely  interesting,  hut  as  she  was  on  leave  of  absence 
from  her  job  in  Louisiana,  She  could  not  accept  the  responsibility 

•X-  •?(■  * 

CHANGES  IN  HOME  CAITNING  INSTRUCTIONS.  .  . 


;  NOTE  TO  BROADCASTER:  i  ■ 

[  The  following  is  entirely  background  material.  ; 

There's  some  news  about  cannJ,ng  just  released  by  the 
USDA's  Bureau  of  Human  Nutrition  and  Home  Economics..  ..  changes 
in  the  times  of  processing  certain  foods.     You'll  want  to  include 
this  inform.ation  in  broadcsts  in  which  you  discuss  home  canning. 
Since  you  probably  haven't  come  to  the  subject  yet_,  we  suggest 
.you  file  this  information  carefully  in  the  home  canning  folder, 
for  reference  at  the  proper  time.     It  is  extremely  indefinite 
as  to  when  a  new  home  canning  bulletin  will  be  issued  by  the 
Department ...  the  reason,  printing  fund  problems.  Therefore, 
we'll  keep  you  posted  about  the  changes  in  regard  to  specific 
foods,  as  the-  canning  season  advances. 

Asparagus  and  garden  peas  come  first  on  the  home  canning 
schedule  in  many  households,  so  those  are  the  two  vegetables 
we're  talking  about  right  now.     The  new  and  improved  directions 
for  canning  are  based  on  three  years  of  intensive  scientific 
study  of  home  canning  low-acid  vegetable  and  m.eats,  as  the  job  is 
done  in  home  kitchens  and  in  family-sized  steam  pressure  canners. 

For  pint  jars,   the  processing  times  recommended  are  now 
shorter  than  In  the  past,  and  this  means  the  vegetables  will 
look  and  taste  better.     For  asparagus  hom.e-canned  in  quart-sized 
jars,  longer  processing  has  been  found  necessary,  to  Insure  the 
food  keeping. 

The  research  scientists  stress  the  necessity  of  using  a 
steam,  pressure  carmer  for  low-acid  foods.     This  is  the  only 
practical  m.ethod  of  guarding    against  the  serious  food  poisoning 
known  as  botulinus.     The  directions  given  are  for  this  method 
of  canning  only,  it  should  be  emphasized,  since  the  processing 
times  given  may  not  be  long  enough  for  food  prepared  and  packed 
by  some  other  method. 

iiSPARAGUS ;     "Wash  asparagus,  trim  off  scales  and  tough  ends 
and  wash  again.     Cut  into  1-inch  pieces.     Cover  with  boiling 
water  and  boll  2  or  3  minutes.     Pack  hot  asparagus  to  inch 
of  top  of  glass  jars.     Cover  with  hot  cooking  liquid,  or, if 
liquid  contains  grit,  use  boiling  water.     Leave  -g-  inch  space 
at  top  of  jar.     Add  -|-  teaspoon  salt  to  pints;  1  teaspoon  to 
quarts.     Adjust  jar  lids.     Process  in  pressure  canner  at  10 
pounds  pressure  (240F.)  --  pint  jars,  25  minutes;  quart  jars, 

(more) 


55.ninutes.     As  soon  as  jars  are  rem.oved  frcn  canner,  complete 
seals  if  they  are  not  the  self-sealing  type..  ..  ■  - 

GKEEN  PEAS;     Shell  and  wash  peas.     Cover  with  boiling  water. 
Bring  to  a  boil.   Pack  hot  ;peas  to  1  inch  of  top  of  glass  jars. 
Cover  with  boiling  water,  leaving  1  inch  space  at  top  of  jar. 
Add  J  tea.spoon  salt  to  pints;   1  teaspoon  to  quarts.     Adjust  jar 
lids. •  Process  in  pressure  canncr  at  10  pounds  pressure  (240F. ) 
in  either  pint  -or  quart  jars,  hO  minutes.     As  soon  as  jars  are 
removed  from  canner,  complete  seals  if  they  are  not  the  self- 
sealing  type.  . 

^    ^  -^r 

GARDEN  SOIL  MPROmiEUT  .  .  . 

Here's  some  information  on  soil  improvement  from  the 
garden  specialists  of  the  U.S..  Department  of  Agriculture. 

They  point  out  that  it's  possible  for  the  home  gardener  to 
build  up  poor  garden  soil  by  use  of  m.anure,  compost,  fertilizer, 
and  in  many  cases,  lime.     Manure  and  compost  m.ake  the  soil  easier 
for  plants  to  grow  in,  and  easier  for  the  gardener  to  work.  Also 
they  add  plant  food;   chemical  fertilizers  do  this  too. 

Mcst  garden  -soils  can  be  Improved:  with  liberal  supplies 
of  manure.-    If  the  m.anure  is  fresh' and  contains  crnsiderable 
s traw-, .  it .  should  be  spaded  or  plowed  under  as  early  in  the 
spring  as  possible.     If  the  supply  is  short,  work  it  into  the 
soil  where  it  will  do  the  most  good. 

Some  compost  can-  be  supplied  by  turning  sod  under. in  the 
garden . this season.     The  big.  clumps  of. sod. and  heavy  masses 
of . vegetation  should: be  broken  up. and  spaded  under.     For.  future 
use",  start  a  compost  pile,  which  will  improve- the  organic  " 
material  in  the  garden  scil. 

Chemical  fertilizer  will  help  in  nost  gardens,  unless 
the  soil  is  in  top  condition  through  having, been .built  with- 
lots  of  manure,     The  nost  effective  way  to  appl;y  fertilizer 
is  to  place  it  in  bands-  two  inches  on  either  side  of  the  row, 
and  sllahtly  below  the  seed. 

Lime  is  especially  needed  in  garden  soil  in  the  eastern 
part    of  the  country.     It -.counteracts  the  effect  of  soil  acids, 
ana  furnishes  calcium  and-  magnesium  .needed  by  plants.  Common 
builders^  lime,  ground  limestone ,- or  wood  ashes  that  have  been 
kept  under  good  cover... all  these  may  be  used  for  liming  th€>  soil. 


*  *  * 


FIRMER  APPLES  FOR  FINER  PIES.,,. 


In  the  very  near  future,  bakers  are  going  to  "begin  building 
better  apple  pies... and  it's  all  on  account  of  several  years' 
research  into  the  problem  of  firming  apple  slices.     USDA ' s 
Agricultural  Research  Administration  has  Just  announced  >he  results 
of  this  research,,  vhich  has  been  carried  on  by  the  Department's 
Eastern  Regional  Research  Laboratory  in  Philadelphia,  and  by  the 
State  Experiment  Stations  in  Massachusetts  and  Nev  York.     You  may 
not  realize  that  one  of  the  reasons  why  commercially  baked  apple 
pie  doesn't  have  that  good  old-fashioned  flavor  is  because  the 
apples  themselves'  aren ' t  as  full-flavored  as  the  ones  mother 
probably  used.     You  see,   the  apples  which  are  prepared  for  the  pie 
trade  are  the  firmer  varieties  which  hold  their  shape  in  cooking  anc 
make  a  better  looking  pie.     These;  however,  aren't  as  full  of  flavo? 
as  the  softer,   jucier  apples. 

The  scientists  hiave  found  that  there's  a  simple  way  of  treatlrr 
these  softer,  finer-flavored  apples  so  that  they  won't  break  up  and 
turn  into  applesauce  in  the  baking.     The  apple  can  be  dipped, 
impregnated,   or  cooked  in  a  very  weak  solution  of  calcium  chloride. 
Then  they  can  be  baked  immediately  in  a  pie  if  desired,   or.  canned 
or  frozen  for  future  use. 

At  least  two  million  bushels  of  apples  in  the  form  of  frozen 
slices  alone  are  used  by  bakers  every  year, -and  many  more    in  fresh 
and  canned  slices.     Now  that  a  r.ethod  has  bee^n  developed  for  firming 
the  fine-flavored  apples  in  the  processing,  it's  likely  that  many 
more  will  be  used.   Included  will  be  Mcintosh,  Gravenstein,  and  other 
varieties  that  always  have  been  considered  too  soft  for  this 
purpose. 

Several  commercial  processors  already  are  trying  out  the 
calcium-firmed  apple  slices  for  carining  and  freezing.     This  new 
method  of  treating  the  apples  has  another  advantage ...  it  gives  a  l. 
new  outlet  for  early  apples  which  have  in  the  past  sold  mostly 
to  the  fresh  markets. 

■3<-    -X-  * 

SAUERKRAUT  SURPLUS. . . 

There's  plenty  of  sauerkraut  to  spice  up  spring  meals.  Rgcent 
reports  from  kraut  packers  indicate  -that  about  70  percent  of  the 
19^6  pack  is  still  available.     The  pack  was  slightly  larger  than 
that  of  19^5 ^  a-nd  almost  double  the  10-year  average  production. 
Therefore,   that  70  percent  carryover  represents  quite  a  s'apply  of 
kraut  to  be  moved  in  the  near  future.     This  is  specially  important 
when  you  consider  that  ordinarily  by  March  1st  only  20  to  30  per- 
cent of  the  kraut  production  is  still  in-  the  packers'  hands. 

Prices  are  very  reasonable  too,  though  there  m.ay  be  enough 
variation  in  retail  store  prices  so  that  the  homemaker will  need 
to  shop  around  for  a  bargain.     The  kraut  is  in  bulk  and  in  cans,.. 

(more) 
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the  No.  2^  can  is  in  particularly  good  supply.     This  size  contains 
six  generous  servings,  so  if  only  part  of  "the  contents  are  to  be 
used  at  one  tine,  the  'unused  portion  should  be  kept  tightly  covered 
in  the  refrigerator  for  another  neal. 

Sauerlcraut  Serving;  Sui^^gestions ;     This  is  a  food  with  an 
international  aspec t . . . it ' s  appeared  in  many  parts  of  the  world. 
History  tells  us  that  fermented  cabbage  was  invented  in  Asia,  and 
it's  still  eaten  in  China.     The  Tartars  get  credit  for  bringing 
sour  cabbage  to  Europe,  and  q,s  it  spread  into  various  countries, 
new  ways  of  preparing  and  serving  it  were  tried  out. 

Sauerkraut  And   ;You  know  sauerkraut  nay  be  teamed 

with  other  foods  besides  the  traditional  sausage,  sparef'ibs  and 
pigs'  knuckles.  It's  often  used  for  stuffing  turkey  or  goose,  or 
served  with  them.     Also,  sauerkraut  follows  tradition  when  jt's 
teamed  up  with  fried  liver  or  baked  fish.     V/hen  you're  planning  a 
buffet  supper,  here's  something  that's  easy  to  fix  and  good  to  eat. 
.'.potato,  salad,   toasted  frankfurters  and  sauerkraut. 

Sauerkraut  In  Salad;     Now  that  wai-mer  weather's  on  the  way, 
chilled    sauerkraut  can  be  a  welcome  addition  to  summertime  m.eals. 
It's  very  easy  to  keep  a  can  or  two  in  the  refrigerator,  ready 
to  open  at  a  moment's-  notice.     It  can  be  served  plain,   or  drained, 
chopped  and  combined  with  other  vegetables  in  a  salad.  Shredded 
raw  carrots,   sliced  tomatoes  or  cubed  beets  will  add  both  flavor 
and  color. 

Sauerkraut  Juice  Appetizer;  Don't  overlook  chilled  sauerkraut 
juice  as  a  firt  course  for  dinner ... eithei   straight  or  with  a  dash 
of  lemon  juice.     Or  combine  it  with  tomato  juice  on  a  fifty-fifty 
basis,  for  a  delicious  combination  of  flavor. 

Saueekraut  Contains  Vitamins  And  Minerals;     Sauerkraut  contains 
some  minerals  and  vitamins  for  the  nutrition  score... its  best  point 
is  that  it's  a  good  source  of  vitamin  C.     Food  specialists  of  the 
U.S.  Department  of  Agriculture  point  out  that  it's  especially 
valuable  as  a  flavor  contrast  at  mealtime ...  it  can  be  considered 
a  relish  a;.s  well  as  a  vegetable. 

-X- 

LARGE  MACKEREL  CATCH  EJFEC^ID  SqrN* , . 

Now  that  the   dark  of  the  moon  is  approaching,   seiners  have 
set  out  for  the  fishing  grounds.     These  fishermen  defend  on  the 
phosphorescent  glow  pf  the  mackerel  in  the  v.'ater  in  order  to  make 
their  big  catch.     If  good  weather  holds,    the  mackerel  seiners  will  ■ 
soon  return  witn  their  boats  filled.     Th-.  t  will  mean  m.ore  mackerel 
for  the  table.     In  the  ir.eantime  gillnetters  who  fish  b/  the  light 
of  the  moon  have  been  keeping  the  market  fairly  well  stocked  with 
mackerel. 


{ mor  e ) 
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Other  fish  in  good  supply  in  the  New  York  metropolitan  area 
are  flounders,   yellow  tails,   fluke,   whiting,   and  herring.  The 
Fish  and  Vvildlife  Service  of  the  U.S.  Department     of  the  Interior 
also  report  that  weakfish,   butterfish,   and  seabass  are  showing  up 
in  small  quantities. 

No  m^atter  what  your  favorite  variety  of  shad  may  be,   you  may 
have  it  now.     Shad  is  coming  from  pqlnts  as.  fa.r,  south  as  North 
Carolina  and  as  f^r  north  as  the  Hudson  River,     New  Jersey,  Mary- 
land, .and  Delaware  shad  are  all  in  good  supply  now,     ''Vhile  that 
from  the  Carolinas  is  tapering  off,   Hudson  River  shad  is  just 
beginning  to  appear  in  some  quantitiy.     There  are  plenty  of  roe 
shad  included.     Larger  supplies  of  shrimp  at  a  lower  price  are 
expected  shortly. 

In  the  *-^hesapeake  Bay  area  spring  is  bringing  the  croakers, 
weakfish,   scup,   butterfish,   m.ackerel,   shad,   and  alewives, 

Nev\/  England  fish  markets  boast  plentiful  supplies  of  haddock, 
cod,   flounders,   yellowtail,   pollock,   and  both  lemon  and  grey  sole. 


SCHOOL  LUNCH  FIGURES... 

Figures  really  toll   a  story  when  you  realize  that  t:.is  year 
under  the  National  School  Lunch  Act     over  seven  and  a  half  million 
boys  and  girls  in  forty-seven  thousand   \mer2can  schools  received 
the  benefits  of  a  nourishing  noon  meal.     Since  the  ne-'i  law  was 
passed  nearly  a  year  ago,   over  half  a  million  more  children  were 
reached  than  during  the  1945-4'6  school  year. 

At   the  end  of  1946  miore  than  a  million  and  a  quarter  youngstei 
were  eating  body-building  meals  every  mid-day  in  the  northeast. 
Compare  that  with  the  eight  hundred  and  thirty  odd  thousand  child- 
ren who  were  rached  by  the  program  at  the  end  of  1945, 

When  we  also  add  to  these  participation  figures  the  millions 
of  pounds  of  health-giving  food'  that  has  been  furnished  by  the 
Federal  Govern m.ent  ■  a nd  '  Sta  te  school  lunch  sponsors,    t]ie  program 
begins   to  take  more  shape   in  terms  of  healthier  '\merican  youth 
and  a  healthy  American  agriculture. 


APRIL  CROP  REPORT. . . 

Prospects  for  the  winter  wheat  crop  now  exceed  by  26  and  a 
half  miillion  bushels  the  record  forecast  last  December,  This 
bonanza  Vi/as  revealed  in  the  April  1  c/'op  report  recently  issued 
by  the  U.S.  Department  of  Agriculture's  Bureau  of  Agricultural 
EconomicSa       VJheat  stocks  on  April  1,   however,   were  the  smallest 
since  1938,   because  wheat  iis  s  been  mioving  fromfarmiS  since  harvest 
at  a  rate  never  before  equalled. 


(more ) 
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Farm  work  Rnd-vege tnble -pr oduc t ion  progressed  slowly  during 
March     in  the  eastorn  two-thirds  of  the   country.     The  season  is 
behind  schedule  in  varying  degrees  in  all  parts  of  the   country  but 
tho     west.     If  the  weather  during  the  rest  of  .April  continues 
favorable,  much  of   the   lag  in  farn  activities  should  be  made  ud. 

Milk  production  during  L'larch  nearly  equaled  that  of  the 
record  set  in  March  1945,   despite  the   foct  there  .  -.vere  f  ewer  cows 
this  year.     Egg  production,   on  the  other  hand,  was  beloF  March  1946. 
The  price  of' "egg's  "a'nd  chickens'  on  Karch  15  soared"t6  the  highest 
level  reached  since  1920.     On  the  other  hand,   poultry  feed  prices 
Yvere  the  highest  in  trenty-four  years, 

■j^  -/c 

IN  THE.  I'AY  F^O?  PASKST.  .  . 

-he  plentiful  food  list  announced  by  the   'J.S.  Department  of 
Agriculture  for  Kay  contains  several  commodities  that  have  been 
in  the- food  liraelicht  for  a  number  of  months.     Potatoes  for  one, 
will  continue  to  be  abundant  on  markets  throughout  the  country. 
Citrus  fruits,  both  fresh  and  processed,   are  also  plentiful. 
That  processed  line-up  includes  canned  orange  and  grapefruit  juice, 
blended  citrus  juices  and  canned  grapefruit  segments. 

In  the  dried  fr^^ir  classification,    there  arc-  peaches  and  small- 
sized,  prunes,  ..^These  tvi/o  dried  fruits  w  ill  be  in  r^-latively 
heavy. .supply ■  for  May. 

Eggs  and  heavy  torn,  turkeys  are  the  poultry  items  on  the  list. 
Peanut  butter  also  continues  pltntlful. 

V  ■•;  V 

FEAT^TO  T^IESE.  .  . 

Dandolicn  is  one  of  the   newest  plentiful  arrivals  on  many  north- 
east markets  this  week.     This     should  be  welcome  news  to  homemakes 
who  really  know  how  good  this  vegetable   is  for  spring  meals.  The 
first  spinach  from  the  Norfolk  section  of  Virginia  also  arrived  in 
abundant  supply  in  many  northeastern  groceries.     Vir-^inla  spinach- 
should  be  adeo^uate  for  ail  eastern  markets   in  a  very  short  time. 
Cabbage  and  potatoes  continue  to  arrive  in  l--.rge  quantities,  while 
on  many  markets  Iceberg  lettuce  is  in  very  heavy  supply,  and 
prices  are  quite  low    at  the  whclesa le  level,        jn  the  fruit  line- 
up apples,   grapefruit  and      oranges  are   still  the  Eig  Three, 


(more ) 
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NOTh  TO  BROADCASTER;  j 

Following  is  a  marke t-by-marke t  summary  | 

of  the  fresh  fruits  and  vegetables  in  plenti-  | 

ful  supply  during  the   current  week.     Ttiis  j 

information  is  based  on  the   ]a  test  reports  by  j 

wire  from  the  U.S.  Department  of  -Agriculture's  j 

market  reporters.     For  daily  developments      •  j 

during  the  week,   phone  your  local  market  news  j 

office,  I 
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Carrots 

Dandelions 

Grapefruit 

Lettuce 
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Beets 
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Mushrooms 

I  O  L  3  X  0  e  s 
?)  T)  1  "n  c  r*  Vi 

X  X  i  ci  O  J,  i 

PHILADELPHIA 

PITTSBURGH 

WASHINGTO:! 

Apple  s 

Broccoli 

Cabbage 

Carro  ts 

Colla rds 

Dande lions 

Greens 
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DRIED  PRUTIES  AND  PEACHES  PLENTIFUL 

Two  varieties  of  dried,  fruit,  peaches  and  prunes,     are  on 
the  plentiful  food  list  for    May,   so  you  mlgii  veil  bring  these 
into  your  meal  plans  occasionally.     Prunes  in  particular  seem 
likely  to  he  a  good  buy  in  most  markets.     The  quality  is  good, 
the  price  lower  than  earlier  in  the  year,  and  we  will  be  able; 
to  get  twice  as  naiiy  as  in  any  May  since  the  beginning  of  the 
war.     Most  of  the  prunes  probably  will  be  of  medium  and  small 
sizes . 


1  NOTE  TO  BROADCASTER: 

■  You  may  like  to  refer  to  the  serving  suggestions  ■ 
t  for  dried  fruits  listed  in  October  4,  1946,  RADIO  \ 
'  ROUNDUP.  "   '. 

Here  are  a  few  serving  suggestions  for  dried  fruits  from  the 
food  specialists  of  the  U.S.  Department  of  Agriculture  which 
you  might  add  to  your  collection.     You'll  note  they  feature 
peanut  butter  and  eggs,   two  more  foods  on  the  May  plentiful 
list. 

Dried  Fruit  Sandwiches;   Cook  dried  fruit  and  drain.   Chop  and 
mix  with  creamed  butter,   cc-'  tage  chee.se,   or.  peanut  butter.  Spread 
between  slices  of  bread  for  sandwiches,     Variatl on;  Make  sandwiches 
as  suggested,  dip  Into  a  mixture  of  egg  and  milk,  and  fry  in  a 
little  melted  fat  -until  golden  brown  on  both  sides.     For  .six 
sandwiches,  use  2  eggs  beaten  with  3/4  cup  of  milk,  1  tablespoon 
of  sugar,  and  salt  to  season. 

Dried  Fruit  Omelet;   Here's  another  idea  for  using  dried  fruit, 
especially  interesting  during  the  season  of  heavy  egg  production. 
For  each  egg, 'use  1  tabl-espoon.  of .  milk,  with  salt  and.  pepper  to 
taste.     Beat  the  eggs  just  enough  to  blend  the  yolks  and  vhites. 
Add  the  milk  and  seasonings,  .  Heat  a  heavy  frying  pan  and  add 
enough  fat  to  cover  the  b.ottom  of  the.  pan.   .  When  the  fat  melts, 
pour  in  the  egg  mixture.     Cook  over  low  heat.     Lift  the  egg 
mixture  with  a  knife  and  let  the  uncooked  portion  run  underneath, 
until  the  whole  mass  is  set.     When  the  omelet  is  lightly  browned, 
spread  with  cooked,  hot  dried  fruit.     Roll  and  turn  onto  a  hot 
platter  and  serve  at  once. 

FROZEN  FOOD  BARGAINS. . . 

In  these  days  of  high  food  prices,  it's  good  news  to  hear 
of  something  that's  coming  down.     According  to  information  from 
trade  sources  and  marketing  specialists  of  the  U.S.  Department 
of  Agriculture  this  is  true  in  the  case  of  frozen  fruits  and 
vegetables.     There's  a  wide  variation  in  retail  store  prices, 
however,  and  it  may  be  necessary  to  shop  around  a  bit.  Bargains 
are  being  offered  in  many  stores,   though,  and  they're  worth 
investigating. 

(more ) 


Storage  holdings  of  both  frozen  fruits  and  vegetables  are 
much  above  the  average  for  this  time  of  year ...  that ' s  the  reason 
for  price  reductions.     On  April  1st,   there  were  366  million  pounds 
of  frozen  fruits  in  storage,  which  is  45  million  pounds  higher 
than  on  the  same  date  last  year. 

As  for  vegetables,   the  April  1st  total  was  276  million  pounds, 
about  half  again  as  ouch  as  was  in  storage  a  year  ago. 

A  good  portion  of  the  frozen  fruits  are  in  large  containers 
and  will  be  used  by  manufacturers  of  preserves,  ice  cream  and 
confections.     There  are  ample  stocks  of  frozen  fruits  in  consum.er- 
sized  pack:ar-:es,  however ..  .particularly  of  apricots,  peaches, 
cherries,  pineapple,  raspberries  and  strawberries.     And  if  you've 
kept  frozen  fruits  off  your  shopping  list  because  of  relatively 
high  prices  quoted  early  in  the  winter,   you're  in  for  a  surprise 
now. 

In  the  frozen  vegetable  line,   there  are  particularly  generous 
offerings  of  peas,   snapbeans,  corn  and  spinach. 

*  * 

FIGHT  FLIES  EARLY. . . 

The  fight  against  flies  is  beginning  early  this  year,  with  a 
nationwide  drive  to  control  these  dangerous  pests.     Entomologists  ot 
the  U.S.  Department  of  ;igriculture  state  that  DLT  is  the  most 
effective  weapon  in  this  war ...  especially  when  it's  applied  as  a 
residual  spray  to  walls  and  surfaces  on  which  insects  alight  and 
crawl.     The  resi.dual  sprays  dry  and  leave  DDT  deposits  on  the 
surfaces  sprayed,  and  these  continue  to  kill  insects  for  weeks, 
sometimes  even  for  months  afterward.     The  most  effective  spray  for 
this  pui^cse  is  a  solution  containing  approximately  5  percent  of 
techjriicai  DDT. 

The  entomologists  are  urging  farm  families  to  spray  the  walls 
and  sheds  and  barns,   the  fences  around  pig  pens  and  cow  yards, 
garbage  pails  and  the  like  with  DDT  spray.     Any  householder, 
wherever  he  lives,  who  keeps. even  a  small  amount  of  livestock  would 
be  wise  to  do  this.     And  city  dwellers  should  join  with  department 
entomologists  in  urging  city  nuthorities  to  use  DDT  sprays  on 
garbage  cans,  curbs  and  gutters  of  market  places,  in  stock  yards, 
and  other  places  where  flies  concentrate. 

The  3  percent  DDT    8p7ay.used  for  this  purpose  is  not  the  same 
as  the  space  spray,  dispensed  by  means  of  the  aerosol  "bombs." 
That  type  of  insecticide  is  intended  to  give  a  rapid  knock-down 
of  insects,  but  not  to  leave  a  killing  residue.     The  Departm^ent 
has  approved  several  formulas  for  aerosols  containing  a  percent 
of  DDT,  suitable  for  killing  household  insects  such  as  flies, 
sandflies,  mosquitoes  and  moths,   in  the  flying  stage. 


^  ■)(■ 


GAGE- TESTING  TIME. . . 

It's  time  again  that  the  dial  gages  of  pressure  canners 
be  tested  for  accuracy  before  the  season's  canning  starts. 
The  household  equipment  specialists  of  the  U.S.  Department 
of  Agriculture's  Bureau  of  Human  Nutrition  and  Home  Economics 
point     out  that  unless  the  gage  registers  accurately,  food- 
being  processed  may  get  too  little  heat  for  safe- keeping, 
or  may  be  needlessly  overcooked,  which  causes  loss  of  vitamins 
and  flavor.        '  . 

Again,   the  canning  specialists  point  out  that  only  the 
steam  pressure,  canner  is  safe  for  processing  low-acid  foods... 
snap  beans,   corn,  and  the   other  commonly  home-canned  garden 
vegetables,  excepting  tomatoes.     This  applies  also  to  meat. 
Ten  pounds  pressure ...  the  equivalent  of  240  degrees  F.  in 
temperature ...  should  be  used. 

Here  are  recommendations  from  the  Bureau  for  seeing  that 
a  gage  is  dependa.ble. 

If  the  pressure  canner  has  a  weight  gage,   this  needs  only 
to  be  very  clean  and  properly  put  on  the  canner. 

A  dial  type  gage,  new  or  old,   should  be  checked  for  accuracy 
before  each  canning  season. also  during  the  season  if  it's  used 
a  great  deal.     This  gage  can  be  checked  with  the  dealer,,  the 
manufacturer  of  the  canner,   or  with  the  county  home  demons traticn 
agent. 

Ard  here's  a  special  warning  about  canning  done  at  2,000  Teet 
or  more  above  sea  level.     It  takes  more  than  10  pounds  pressure 
to  reach  2^0  degrees  F.  at  these  heights;  for  each  2,000  feet 
above  sea  level,  add  1  pound  pressure.     A  weighted  gage  may  be 
corrected  for  altitude  by  the  manufacturer. 

■  ^ 

SHOPPING  TIPS  ON  THAT  NSV/  WASHER.  .  . 

Now  that  it's  possible  to  make  a  choice  of  washing  .machines 
again,  maybe-  you'd  like  to  consider  some  pointers  on  selecting 
the  right  washer ...  sugg.es  tions  -from  the  home  equipment 
specialists  of  the  U.S.  De^partment  of  Agriculture's  Bureau  of 
Human  Nutrition  and  Home  Econom.ics. 

Automatic?  That's  the  first  question  you'll  probably  ask 
yourself,  and  the.  answer  depends  on  several  things.     An  automatic 
washer  saves  time  and  labor,   of  course.     You  put  in  the  clothes, 
set  the  controls,  add  soap,  and  the  machine  does  the  rest.  It 
fills  itself  with  water  at  the  right  temperature,  washes  and 
rinses  the  clothes,   spins  them  damp-dry.     And  while  the  clothes 
are  drying,   the  tub  is  cleaned  and  drained;   only  the  trap  needs 
to  be  cleaned  of  lint.,. no  laundry  tubs  are  needed. 

(more) 
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To  use  an  automatic  washer,  however,  there  must  be  a 
plentiful  supply  of  reasonably  soft  running  hot  and  cold 
water.  Also  the  water  sys1:em  must  provide  enough  pressure  for 
the  automatic  washer. 

The  cost  of  an  automatic  washer  is  higher  than  that  of  the 
standard  type,  and  there  niay  be  extra  charges  of  installing  it. 
Furthermore the  upkeep  may  be  greater  because  the  mechanism 
is  more  complicated.     Therefore,   the  question  a  purchaser  must 
settle  is  how  important  tte  saving  of  time  and  labor  is... how 
much  it's  worth  in  actual  money. 

Vfrin£:er  or  Spinner?  If  you  decide  on  the  standard  or  non- 
automatic  machine,   you  can  get  either  the  wringer  or  spinner 
type,   though  there  are  more  models  with  wringers.     They  can 
do  equally  good  jobs,  so  it's  a  matter    simpiy  of '  comparing 
the  various  machines  as  to  special  features. 

\\niat  Size?     The  capacity  of  a  washer  is  usually  measured 
by  the  number  of  pounds  of  clothes  that  can  be  washed  at  one 
time.     T'iC  standard  size  machines,  designed  for  ordinary  family 
use,  usually  range  from  6  to  10  pounds.     It's  well,   too,  to 
consider  the  number  of  times  you  wash  each  week  and  tbs  way  you 
sort  clothes  for  "vasher  loads.  For  Instance,  if  you  wash  only 
once  a  week,   you  may  need  a  machine  that  .takes  the  whole  wash 
in  the  fewest  possible  loads.     And  consider  the  amount  of  water 
that  the  machine  will  require. .. some  take  more  than  others  for 
the  same  size  load.     This  is  an  important  point  in  areas  where 
water  is  scarce,  the  rate  high,   or  where  heating  or  pumping  are 
problems . 

The  twin- tub  wringer  machine  is  made  by  some  manufacturers-, 
and   you.  may  like  to  consider  this  type.     With  it  you  can  wash 
two  loads  at  a  time,   or  use  one  tub  for  washing  and  one  for 
rinsing . 

How  About  Portables?  Portable  machines  that  hold  from  2  to  3 
pounds  of  clothes  are  handy  for  small  washings,  baby  clothes, 
or  small  items  you  like  to  keep  separate  from  the  family  wash. 
They  do  not  take  the  place  of  a  standard-size  machine,  however, 
even  in  a  small  family, if  all  the  washing  is  done  at  home. 

Features  to  Check;  The  washing    mechanism. .. the  device 
inside  the  washer  tub  that  moves  the  clothes  through  the  water 
...can  be  the  agitator,  the  cylinder  or  the  vacuum  cup  type. 
All  have  good  features,  and  you  may  like  to  get  the  opinions 
of  friends  who've  had  experience ' with  different  models  before 
deciding.     Here  are  some  features  you'll  definitely  want  to 
find  in  your  washer,   though:     1-Control  levers  placed  where  you 
can  reach  them  easily,   to  start  and  stop  the  washer,  and  to 
manage  the  wringer's  safety  release.     2-Rubber-covered  swivel 
casters  that  roll  easily, . .plus  a  lock  on  casters  or  caster 
cups  to  hold  the  machine  steady  when  in  use.     3-A  waterline 
that's  easy  to  see,  to  help  in  filling  the  tub  to  the  rich', 
level.     h-A  grounding  device  for  the  washer  frame,   to  avoid 
electric  shock  if  the  insulation  fails. 

(more) 
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Your  .Money's  Worth;     Select  a  well-built  washer  made  from 
sturdy  materials  well  "braced  and  welded.     Be  sure  that  there  are 
no  sharp  edges,   or  rough  screw  and  rivet  heads  to  tear  clothes. 
Parts  coming  in  contact  with  clothes  should  be .  rust-pro.of . 
Gears  should  be  enclosed,   so  that  nothing  can  get  caught  in  them. 
Tub  and  motor  should  be  mounted  on  rubber,   or  hung  on  springs,  to 
lessen  vibration  and  noise. 

As  many  of  the  values  important  for  durability  and  efficiency 
are  hidden,   your  best  assurance  is  to  buy  a  washer  bearing  the 
name  of  a  reliable  maker.     Look  also  for  the  seal  of  the  Under- 
writers'  Laboratories,  which  means  that  motor  and  electrical  con- 
nections have  been  approved  as  safe.     And,  for  g-;^od  servicing, 

buy  from  a  local  dealer  with  a  dependable  service  department. 

•X-  *  -j^- 

NHD  WEEK  HEADLINE .  . 


NOTE  TO  BROADCASTEI?: 

The  following  story  is  entirely 
background  material.- 


Here's  more  news  from  USDA's  Extension  Service  regarding 
National  Hone  Demonstration  Week,  which  is  to  be  observed  through- 
out the  nation  from  May  4  to  11. 

x\s  we  pointed  out  in  last  week's     ROUNDUP,   the  themie  of  the 
19^7  observance  is'  "Today's  Home  Builds  Tomorrow's  World".  The 
purpose  of  the  week's  activities  will  be  to  interest,  more  families 
in  the  voluntary  on-the-job  education  program  planned  and  conductor 
by  local  women  and  the  cooperative  extension  service  of  USDA 
and  the  Land-Grant  Colleges  throughout  the  48  states,  Alaska, 
Hawaii  and  Puerto  Ri6o. 

Here  are  specific  reports .from  certain  states  in  the  -Nation 
as  to  activities  they're  planning.     Many. of  you,  especially 

those  who  know  you  have  rural  listeners.,  may  like  to  check  on  them ,  ■ 

with  possible  program  features  in  m.ihd. 

Delaware;  A  State  meeting  will  be  held  in  Dover,  May  8.  It 
will  f eatue  a  fashion    show  .of  garments  made  by  the  women  in  tailor- 
ing schools,  and  special  recognition  of  those  homiemakers  who  serve 
as  local  leaders.  Lady  Wersley  Taylor,    President    of  the  Federation 
of  Women's  Institutes  for  England  and  Wales,  will  be  guest  speaker. 

New  York  &  Virginia;     District  m.eetings'  of  home  demonstration 
groups  will  be 'held  during  week,  with  discussions  of  projects 
and  problems  to  be  taken  up  during  the  coming  year.  ... 

Tennessee  &  Mississippi;     Community  clean-up  drives  will  be 
sponsored.  .      '  • 

Arkansas ;   Special  attention  will  be  given  to  the  organization 
of  young  hcme.nakers'    clubs, ^  which  they  call 'Sister  Clubs Pla.ns 
also  :are  reported  for  community  picnics  and  Mother-Daughter  ■ 
luncheons .  , 

Wyom.in.g ;     Thej?e's  to.  iDe  a  publicity  contest  sponsored  by  the 
State  Council        Home    Demonstration  Clubs.     Prizes  will  be  awarded 
county  councils  submitting  the  best  news  stories  on  events  of  the 
week.  -  (more) 
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The  fopegoine,  will  give  you  eouoidea  of  vhat  will  be  going 
on  da rings^v National  Hone  Denonstration  Week  in  certain,  parts  of 
tiie  country.  You  can  find  out  more  specific  details  from  your 
State  or  county  home  demonstration  agent,  or  your  State  extension 
editor. 

■5<-    ■)<•  •)<■ 

PEPPER  PORTION. . .  • 

The  Indian  government  announced  that  it  will  allocate  an 
additional  4,400,000  pounds  of  black  pepper  to  the  United  States 
by  September.     Earlier  in  the  year,  India  alloted  us  approximately 
5.500,000  pounds,  and  part  of  this  amount  already  has  been  shipped 
to  the  United  States.     Wliile  the  total  allocation  will  not  equal 
Dre-war  use,  it  should  fill  some  of  the  back  orders  for  this  spice, 
'he  average  person  in  this  country  uses  two.  ounces  of  black  pepper 
r^ev  year... this  of  course,  doesn't  include  the  amount  used  by  food 
jrocessors. 

The  Dutch  East  Indies  were-  our  principal  source  of  black  pepper 
before  the  war,  but  practically  no  pepper  is  being  received  from 
there  right  now. 

^     ^  Mr 

MORE  JELLIES  /J-JD  PRESERVES.  .  . 

There's  good  news  ab  ut  jellies  ana  preserves ..  .r.any  cities 
report  ample  supplies  on  hand,  and  also  that  prices  are  beginning 
to  corie  down  from  those  of  last  winter.     The  increase  in  supplies 
Is  a  result  of  the  receipt  of  the  April  sugar  allotment  by  preserves  ' 
T-nd  jelly  manufacturers . 


*  *  * 

FISH  HAULS  IK  TliE  ?-IQRTHEA3? .  .  . 

The  mackerel  seiners  have  been 
rnoon"  hauls,  so  there  is  premise  of 
in  metropolitan  Ilew  York  market  for 


out  making  their  "dark  of  the^ 
plenty,  of  fresh  Boston  mackerel 
the  next  week  to  ten  days. 


In  addition  to  mackerel,  homemakers  !P.ay  expect  to  find  ample 
supplies  of  flounders,   yellow- tails ,  fluke,  whiting,  and  scup  from 
ITew  Jersey  traps.     Herrings  of  hot';  the  Nova  Scotia  and  alewives 
types  are  also  repcrted  in  good  supply  by  the  Fish  and  Wildlife 
Service,  U.  S.  Dtpartment  of  the  Interior. 

Hudscn  River  shad  is  rapidly  increasing  in  supply,  but.  that  from 
the  South  is  tapering  off.     Seabass  is  moderate  in  supply,  and 
weakfish  and  butterfisb  are  both  light.     Crabmeat  is  available  for 
an  occasional.  Ivixury  item. 

In'  the  New  England  area,  all  the  bank  fish  are  in  good  supr^ly  in- 
cluding haddock,  COG,  pollock,  and  hake..     There  are  also  flounders, 
yellow- tails,,  and  lemon  and  grey  sole.     Rosef ish, too,  is  available. 
In  the  Chesapeake  Bay  area  a  good  choice  is  possible  among 
croakers,  pcrgies,  weakfish,   sea^ags^  alewives,  and  some  shad. 
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FEATURE  THESE. . . 

All  major  produce  markets  in  the  Northeast  boast  plentiful 

supplies  of  spinach  this  week.     This  green    rich  in  minerals 

and.  vitamins  is  a  bargain,  not  only  because  of  its  abundance  of 
health-giving  materials,  but  also  from  a  financial  point  of  view. 
Spinach  prices  on  most  markets  have  been  fairly  high  most  of 
the  winter.     But  this  past  week  wholesale  prices  have  taken  a. sharp 
drop.     If  the  low  wholesale  prices  are  being  passed  on  by  retailers, 
consumers  should  find  spinach  a  very  reasonable  vegetable. 

Mushrooms  and  snap  beans ■  are  also  listed  as  plentiful  in  many 
'markets  here  in  the  Northeast,  as  well  as  cabbage,  potatoes,  onions, 
carrots,  and  sweetpotatoes , 


NOTE  TO  BROADCASTER: 

Following  is  a  market-by-market  summary  of 
the  fresh  fruits  and  vegetables  in  plentiful 
.supply  during  the  current  week.     This  informa- 
tion is  based  on  the  latest  reports  by  wire 
from  the  U.   S.  Department  of  Agriculture's' 
market  reporters.     For  dally  developments 
during  the  week,  phone  your  local  market  news 
office. 


BALTIMORE 


BOSTON 


NEW  YORK 


Apples 

Aspar.agus 

Cabbage 

Celery 

Greens 

Mushrooms 

Onions 

oranges 

Potatoes 

Radishes 

Snap  Beans 

Spinach 

Sweetpotatoes 

Tomatoes 


Apples 
Cabbage 
Carrots 
Dandelion 
Grapefruit 
Kale- 
Leeks 
MushrooriS 
Onions 
Oranges 
Parsnips 
Potatoes 
Rutabagas 
Spinach 


Asparagus 
Beets 

Broccill-rabe 

Cabbage 

Carrots 

Dandelion 

Escarole 

Grapefruit 

Kale 

Mushrooms 
Oni  ons 
Granges 
Potatoes 
Spinach 
Snap  beans 
Swee  tiDOtatoes 


PHILADELPHIA 


PITTSBURGH 


WASHINGTON 


^.pples 

^arrets 

Greens 

Onions 

Potatoes 

Spinach 

Sweetpotatoes 


Cabbage 

Carrots 

Celery 

Lettuce 

Mushrooms 

Orf  nges 

Potatoes 

Spiinach 

Sweetpotatoes 

■X-    ^  ■)(■ 


Cabbage 

Carrots 

Grapefruit 

Greens 

Lemons 

Lettuce 

Orange 

Snap  beans 

Spinach 

Sweetpotatoes 
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CHILD  11  ^ALTH  DAY  FAY  1 .  .  . 

jr^CTK  TO  BR^AlJOAST^Iil  

I  If  you  hnven't  nlrendy  planned  n  tarondcast  or 

I  two  featuring  this  can-'pnirn,   here  are  some  sugres- 
i  tions  for  v/orking  the  idea  into  your  regular  nro- 
I  gr  am . 
j 

!  V/oir^en  broadcasters  can  do   something  really 

!    worthwhile  by  stressing  tlie  fact  that  a  child's 
I    home  is  often  far  from  the  safest  place  in  the 
j    world.     And  the  tragedy  is,   as  the  President 
!     says,    in  the  fact  that  much  of  injury  and  suffer- 
!     i  ng  wh  1  c  h  o  c  a  li.  r  s   the  re  is  needless. 


Here's  a  reminder  about  Child  Healt>i  Day  which  is  Tay  1st, 
as  you  doubtless  know.     The"  1947  presidential  pr oclam.ati on  calls 
on  all  agencies  and   organizations  interested  in  cl-ild  welfare 
to  em.bark  on  a  year-round  program^  for  the  protection  and  dc\'elop 
mcnt  of  the  health  of  the  nation's  children.     President  Tru^mau 
m.ake  s  a   special  appeal  to  parents  to  take  every  possible  step 
to  protect  children  from  needless  injur-r  and  suffering.  He 
points  out  that  the  pr  event!  on  . of  accidents  in  the  home  is  of 
special  importance.  '  '    ]  ' 

,    .The  nationvfide  cam.p-iign,  during  the  v/eck  of  April  27th  is 
sponsored  b'^^  th.e  Children's  Eur^. au  of  the  Federal  Security 
Agenc:/",   in  cooperation  v/ith  the  National  Conference  on  Plome' 
Safety  and  ehe  i^^ed  Cross. 

During  cooking  and   the  preparation  of  meals,    children  are 
often   injured    in  kitchen  accid..nts.     Burns  are  particularly 
frequent,   of  cour se  .  . . the  child  reaches  for  hot  things  on  the 
stove,    or  is  burned  when  hot  liquids  are   spilled.     '-i-hen  there 
are  the   surface  burns,   from,  stovus,   irons,   electric  heaters, 
and  the  burns  resulting  from  a  child's  playing  with  matches. 

.       Accidents  often  result  from  leaving  l^nive  s  and  other 
kitch.en  utensils  v/ithin  reach  of  children, -'^hd  thfcre''s  danger 
in  sharp-pointed  scissors  and  other  such  ob je c t s . . . also  in 
leaving  glasses  and   other  dishes  within  easy'  reach  of  youngsters 
too  young  to  handle  them» 

Poisoning  is  another  household  danger.  Insecticides,  lye 
and  other  comimon  ooisons  as  well  as  medicine's,'  especially  the 
candy-coated  or  brigl.tly  colored  ones,   which  attract  youngsters 
should  not  be  left  vdiere  .childi^en  can  get  at  them.. 

Children  can  suffer  injuries  from,  an  electric  fan,    as  well 
as  the  other  electrical  items  mentioned  before.  Youngsters 
shouldn't  be  allowed  to  plav  with  electric  outlets  and  fixtures 
cither.     They  can  receive  severe  shocks  from  sticking  ha?*  I'pn  1^/  , 
knives  or  other  conductors  into  the  fixtures.     Another  danger 
is  from,  short-circuits  in  the  fixture  or  outlet. 


(miore ) 
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In  gcnernl  discjussion  of  household  problcris,  v/c  should 
rcr.ienbcr  the-   nocidcnts  toddlers  often  suffer  in  fnlls  down 
stnirwnys  thrst    nron't   gunrdod,   or  fror-  v/in'^ov/s  with  screens 
tlm  t  h':  von '  t  be  en'  s c cur  c  ly  f  n  s  t  en o  d . 


^re  of  direct  benefit  to  her  nnd  her  fp.mily,     Tnke   the  Forest 
Products  Lnbomtor-r  nt  I'lndison,  V.'isconsin,   f or -ins tfince  .  •  This 
is  the  plr^ce  in  v/hich  nny  of  the  rnoc.t  inter e s tin j-^  uses  of  v.'ood 
h^ve  been  developed .,.  t-ie  largest  resenrch  c  enter  I2:  the  country 
devoted  entirely  to  the   study  of  v/ood  nnd  v/ood  products- 

In  n  recent  rndio  broadcast,   the  Chief  of  For e st  .  Produc ts 
of  the  U.S.  Forest  Service  nnd  two  of  the   sc'entists  fror-  this  . 
Inbor'^toi'y  discussed  its  vor-:.     Tjiey  told  n"^Tout  cxy:or'lrien"i;3  nov; 
under  r/n;-"  v/hich  will  be   of  ^;;re^t  vnlue   in  hore  buildin^;  nnd 
furnishing. 

For  example,   they're  nov-  working  on  v.;n7rs  to  rinkc  linrdwood 
out  of  softwood.     One  nlrendy  developed  is  cnlled  Stn^/^p^-.k,  nnd 
it's  r.nde  simply  by  hcntin~  wood  h'"\'ing.n  proper  moisture  contenT; 
nnd    comprossing;  it.     Tliis  converts  the -wood  into  whnt  nppv  nrs  te 
b-^  r.  fine  hnrdwood ,   hnrd  enough  to  bo  used  for  f loorin  Evcntu- 
nlly,    they  hope  to  frod^ace  n  Stnyp-k  floor  th'it  will  compete  with 
hnrdwood  floorir;--^  of  onk  or  m.nplc. 

The  plywood  cxperim.ents  now  undei^  v/ny  nre  of  grent  interest 
too,   since  n  lot  .of  pl^/wood   is  needed  for  new  homos  nnd 
furniture.     As  you  rrobnbly  knov/,   plyv/ood  is  mnde  up  of  strips 
of  wood  veneer,    three  or  m:Orein  numbt^r,    glued' together,   v;ith  the 
grnin  of  ench  strip  Inid  crosswise.     Plywood  is  importnnt  in 
both  home-building  nnd  fvirniture  mnking  becnuse  it  offers  grentei 
resistnnce  thnn  solid  wood     of  th.  snm.e   thickne  s  s  .  .  ,  isn  '  t  so 
cnsy  tosplit  or  punc  ture .  .  . c nn  be  m.-^de  up  in  fnr  Inrger  sheets 
thnn  the  bonrds  snv/cd  from  n  log.,,  nnd  r.nkes  possible  furniture 
styles  with  rounded  corners.     The  ^'orcst  Products  Lnb  people 
nre  testing  plywood  to  find  out  how  it  nets  when  the  number  of 
veneer  Inyers  is  chnnged,  which  t^^-pe  s  of  glue  nre  better,  nnd 
whnt's  the     best  technique  for  pressing  the  veneer  together. 

The   Lnborntor;^  nlao      Is  testing  pnints  nnd  ot'-ier  contings 
for  wood,   is  experimenting  v/itli  ch'ricnl  trentmcnts  of  wood 
to  mn'-e  it  f  ir e-resis tnnt .  .  .  is  even  tr'^^'ing  to  develoo  whnt 
the7f  tcrmi  "v/ettcr  wnter"'  for  fighting  forest  fires!       V/nter  ns 
mnde  v/etter  by  the  use  .of     nriou.s  chcmi.cnls  thn  t  reduce  the 
surf,nce  tension  of  tlic  wnter  so  t":  nt  it  sonks  in  m.uch  fnster 
nnd  m.ore   thoroughl:'  thnn  untrented  or  plnin  wnter. 


v;0GD  v;oi;DER  V/'3R:"^PS.  . . 


cer tn  in 


(more ) 


Tho  Porf-st  Pr  od"'j  c  1 3  Lnbor  nt  ory  nlso  is  workin.G;  on  the 
improvoricnt  of  pr  cf  .•"^br  Ic  n  tod  hoij  sc  s  .  .  .  pr^  scrvinp:  thor  n^ninst 
rot  r-nci  termites,   nn 6.  tcstin-';  the  best  Vinris  of  point  nnd  glue 
to  11  so . 

Tills  doesn't  cover  rll  the  work  beinr-  done  nt  tre  l.nb  in 
ihndison,   but  it  gives  you  sorf^.e  Idc.-i  of  the  benefits  this 
resenrch  will  bring  to  yov,    the  householder. 


WEED  7/ARNING. «  .    ■  ■  ' 

Though  tho  nctunl  gnr^cning  so .i son •  probnbly  hnsn't  arrived 
in  your  nec^c  of  the  woods,   here's  n  w-irnlng  nbout  Icilling  v/'-er's 
th-^^t  hom.e  gnrdeners   sho^jld  heed. 

Neve  r  use  the  new  weed  killer  in  the  vegetnble 

gnrden.     Tliis  is  fine  for  killing  the  weeds  in  Invms .  .  .plonte: 
dandelions,   nnd  such... but  it's  ilso  dcnth  on  tomntoes,  benns, 
pe  r.  s  nnd  other  vegetables  usiinlly  grown  in  the  home  crnrden. 
This  weed  killer   is  mraoh  more  powerful  ^nO   lonn--lnsting  thnn  is 
genernlly  renlized.     Whenever  2,4-D  is  being  n  sed  on  liv/ns,  core 
sho'L^ld  be  tnj-en  not  to  let  even  n  little  of  the   sprny  drift  onto 
the  vegetnble  plants ♦     And  it  isn't  snf e  to  use  the  some  s pr o 
ing  equipment  for   2,'4-^  nnd  nnj  serr.y  thot  's  being  used  on 
vegetnble  crops,  unless  a  thorough  cleaning  job  is  done  first. 
Even  .0  sm_  •nil  residue  of  2, 4-1^  left  in  the  sproyer  c  nn  injure 
the  vegetnble  s.     To  clenn  t]i  e  sorn7yrer,  use  nbout  2  tenspoons 
of  household  nm:onin  to       gnlXon  of  worm  wnter. 

Ag  n  m.ntter  of  fnct,    the   elnnt  ' s no cin lists  of  USDA 
ndvise  hom.e  g^^rden*.  rs  to  stick  to  the  }.ioe  for  ki  llin;^  w  eeks  in 
vegetnble  g nrdens .  .  .  i t   tnke  s  more  elbov/  grense,   but  the  results 
nre  better ' 


FOR  THE  ^.PiUTO  SALAD '    BOWL.  ' 

The  trio  thnt  '  s   tops  in  the  vegetnble   line   throu'^hout  miost 
of  the  country  right  nov/  is  cnbbnc;e,    cnrrots  nnd  spinnch ...  every 
one  of  them  n  fine  nddition  to   tlie  s  ori  ng  snlnd  bowl.     And  they're 
good  cooked,   of  course,    ns  every  menl-plnnner  knows,  for  snlnds 
or  vegetnb.le  plnte. 

The  new  crop  of  cnbbnge  is-com.in'^  from  Louis innn,  Texns 
nnd  Elor id n . . , the  cnrrots   (both  topped  nnd  bunched)  nre  from 
Cnlif  ornin,   Arizorn  nnd  Texn s ...  the   spinnch  from  Arlennsns, 
Oklnhom.n,   Virgin! n,    nnd,    ng-^in  Tex^s. 

R  n V/  V e  ge  t  n b le  s  n  s  e d  i n  s  n  1  n (3  s  sb.  O'' ^  Id  b C:  chopped  or  sh r  e d d e d 
just  before  serving.  Here  nre  n  few  serving  suggestions,  fi''>m_ 
the  food    apecln  lists  of   the  U.S.  D- vrf:  i- triie  u"^   of  Agrioril  t^n-e  , 

(more ) 


^hreddcd  cabb-^; 't;g  v/ith  chopped  onion  nnd   pcnni:ts,   or  v/ith 
chopped  or  f;rntcd  rnv;  carrots. 

Raw  or  cool-ied    cirrots,   thinly  sliced,   corbinod  v;ith 
coohed  green  benns,   fresh,   frozen  or  conned. 

Knw  chopped  spinnch  with  diced  tonatoes  or  h'". rd-cool-ed 

Incidunt nlly,    these  snlnd  corbinotions  '.Iso  go  v/ell  in 
sandv/lches .     To  nake  sandwich  fillin-:s,  cut  the  vegetables  fine 
and  mix  -..vlth  sal-'d  dressing  or  creamed  butter  or  riargarinc. 

■V  -;!•  -^^ 

P0ST30r;l?T  ON  ?RUl'h3.  .  . 

As  you  no  doubt  kncv;  dried  neaches  and  nrunes,  especially 
prunes,    are  anong  the  plentiful  foods  this  spring.  Because 
of  their  bount;'^  they  should  'frequently  be  inoluded  in  menu  plans. 
Hot  only  are  these  dried  fruits  likel:-^  to  be  a  ^^aod  buy  fron  the 
budget  standpoint,   but  th.ey're  nice  little  p'^chages  of  nutrition 
as  well.     They  suppl:''  sugar  for  energy,    also  some  vitamins  and 
miner '.Is.     t'ur  the  rmore,  dried     fruits  contain  less  water  and 
more  substance  than  fresh  fruits.     Therefore,   it's  a   good  idea 
for  the  homemaher  to  take  advantage  of  present  plentiful  supDliet-. 

Store  Carefully:       Dried  fri;,its  should  be  carefull^^  stored. 
Since  most  of  the  moisture  has  been  rem.ovod,  t^iey  have  a  tendenc^^ 
to  absorb  dam.pncss  again,     T}:- t '  s  y;hy  prunes  are  often  packed  in 
moisture-proof  packages.     After  the  seal  of  the  package  has  been 
broken,   it's  v/ell  to  put  the  rem:ainder  of  t'r;  e  fr\iit  in  a  j-r  or 
box  with  a   tight-fitting  lid,    and  store  t];  em.  in  a  dark,  cool 
place,     Cool:'cd.  pri'nes  keep  well,   so  it's  econom.ical  to  cool:  the 
whole  package  at  one  tii^e  and  store  them  in  the  refrigerator 
un  til  the    '  r  e  u  s  e  d  up , 

Cook  lonr  and   Slowly;     Skeaking  of  cooking  prunes,  the 
food  specialists  of  the  U.3,  -department  of  Agriculture  advise 
that  the  process  be  long  and  slow,   in  order  to  develop  the  flavo"*- 
and  pormiit  even  cooking  through  to  the  pit,     Vvhen  purncs  are 
thoroughly  cooked  the  flesh  separates  easily  from^  the  pit,  and 
the  juice  is  thick  and  sv/eet,     SomiC  prunes  don't  need  nn^r  soak- 
in?  and  it's  never  advisable  to  soak  them  for  a  lonp  time .  Some 
of  the  minerals  -^nd  vitamins  dissolve  in  \vater,    and  a  loss  of 
fla'-'or  results  too.     v/here  triere  are  directions  on  the  package, 
it's  a  good   idea  to  follow  them.. 

Jellied  Prunes;     Ti'iis  is  a  delicious  dessert  v/hich  glam.orizc: 
prunes  to  a  point:  where     every  mxmber  of  the  fam.ily  is  likely 
to  ask  for  seconds.     It's  one  recentl;'-  tested  and  revised  by 
the  food  specialists  of  U3DA '  s  Bureau  of  Htim;an  Nutrition  and 
Home  Sconomics,   and  you  m.a^r  lii^c  to  add  it  to  your  list  of 
dessert  recipes.     Here's  how  to  m:ake  jellied  prunes  for  5 
servings . 

(m^ore ) 


1  tnblespoon  plnin  [-"clntine 

cup  v/nter 
i  cup  lemon  juice 
-|-  cup  sMg^'.r 


;  l/o  tonspoon  s.nlt 
l'o/4  cup  hot  pi^une  juice 

o  r  j  u  ice  n  ncl  \v  n  t  e  r 
2  cups  •;/ell  cooked  prunes, 
dnined  •"'nd  pitted 


Sonk  ,f;^elntine  in  v;;r:ter  5  minutes.     Add  soiled  .trelntine^ 
lemon  juice,    sug^p  r,r,d  snlt  to  hot  liquid  nnd   stir  until 
dissolve '1.     Chill  until  pnrtly  thickened.     Choo  prunes  co.nrselv 
nnd  fold  into  thickened  juice.     *-'hill  until  sot.   Serve  with 
plain  or  whipped  crc^.m.     6  servings. 

To  mr.ke  this  des?ert  even  more  interesting,   n  few  chopped 
m.nr  shmellows  con  ho  f  old .  d  in  '^t  the  snmc  time  the  prunes  nre 
added.     Another  nice  touch  is  to  sprinkle  chopped  nuts  on  top 
of  e n ch  s or V i m; 


HEAT  ON  T''^'  TIG,-?.  .  .  • 

There  nro  about  200,000  noro  cattle  in  feed  lots  this  April 
than  a  year  a,<TO.     This  mie^.na       sizeable  Increase  in  the  beef 
supply  in  the  montlis   "^hoad,  more   uhan  eno  -gh  in  fact',    to  make  up 
th  o  seas  on  a  1  d  e  ere  a  s  e  1  n  a  or     s  \  p  plies. 

,    Since  those  cattle  vdll  bci  f;:-d  grain  and  concentrated  feeds, 

the  ^mrount  of  cuT''"lit:^  baef  is  also  '-oinp"  to  bo  stepued  un  in 

the  coming  months.     here  beef  v;il].  rr-te  ''Good'/  ,  and  "Choice'' 

gr?"ides  than  you  nof^ccd  during  the  first  th.-'ce  months  of  1947. 

F!etail  por'"  prices  probably  won't  change  much  in  the  weeks 
imJ"edi  n  tf?l7'-  ahoad,    as   this  is,  an  in-be  tv/-:- en  season  for  hog 
miarke  tings.     iibout  '"^.11  of  last  ■"'■e  ar  '  s  '  serin  g  pig  crop  has  been 
marl'-oted,    and  the  hc^vv  run  of  1?4S  fall  pigs  won't  be  reached 
until  late  Vny  or  ear'l;''  June.     ■'-'on '  t  look  for  heavy'  supplies  then 
thorgh.     There   just  won't  be  much  of  an  increase  in  pork  until 
?Tovembcr,   when  t"!'ic   spring  crop  fr^r'  this  year  is  started  to 
marie  t.     Tklf'cr  can  you  expect  much  lamb.  and.  mut.ton.,  this  spring 
.'^ndh  sumiT'^ei  .     Ijamlo  anc  m-.ttoLO  production  for  1947  vrill  bu  down 
about  20  percent;  from  last  g'ca]:'. 

However,   vrith-  tl^;  e  iui^rease   in  beef,    there'll  '^^i    about  a 
third  more  meat  offered  this  ye^^r  than  in  pre-war  years,  T;a'._ 
is  a  per  cipita  share  between  150  and  105  pounds... the  largest 
in  35  ''year 5  . 
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ADPITIONC  TO  TJTZ  PLEKTIFUL  LIST... 

In  ndditlon  to  ei.j/it  foods  thrt  mde  the  U.S.  Depnrtment 
of  Agpici;.lt--'J' c  '  s  D?Lentif-iil  food  list  for  Tn-^, 

,  NOTE  tOroadcastek:  '■ 

I  See  April  11  R-dio  Konnd-F?.  !' 

fou.r  other  foods  h-^ve  jvist  been  ndded  to  this  T.'ny  list...  cnnned 
o-'^s  nnc  tonnto  .ra:'co,   snut.rl'rnut  nn6  cottnf^c  cheese. 

The  ncrongc  and  production  of  pens  for  cnnninr;  nnd  freezinp; 
reached  nr;  nil-tine  hif^i  in  1943 .     The   cnrnod  tts  cV  v/"s  n  record 
totnl  of  ©■"■'..r  41  million  cny;.;c ,  .  .  nlniost  n  rillion  nnd  ,n  hnlf 
cnsos  nore  'thnn  trie   1945  pnc'^.     '..ith  rilit-'iry  r eqiiiroTncnts 
smnller,   tlicre   Is  n  substnntinl  cnrry-ovor  to  move  before  the 
nev/  pnck  becore  s'  nvniln  blc  .     W'hile  the   nbovo  infomtion  refers 
to  cnnned  pens  of  nil  r.vr-dj.s,   Gmde  0  or  st'mdnrd  peas  Tiro 
pnr  tlcv.lnrly  plentiful.     Those   stnndnrd  pens  are  nppr  O'^'irrn  tolv 
the  snne  in  nutritive  value  as  those  of  the  higher  >rndes, 
are  usually  ir.ore  economic nl  in  price,    and  may  be  used  to 
advantage  in  salads,    sou.ps,    stevjs  and  creamed  with  other  foods  o 

L'ore  tomatoes  were  canned  -is  juice  in  1946     t?:^n  v:ere  nacked 
in  ^ny  other  wa:,-.  .  .nearly  29  million  cases.    Stacks  hold  by 
pac'-ers,    distributors  and  in  warehouses  of  r'':tail  food  chains 
on  February  1  v;v;rc  sl5  j^-tly  more  than  17  million  cases  or  over 
1      m.illion  cases  lar.a;or  than  the  average  for   the  ye-"rs  1943-45, 

There  is  a  record  sauerkraut  pack.     Production  of  cabbage 
for  kraut  in  1946  totnled  264,030  tons...m.orc  than  31,000  tons 
in  excess  of  the   previous  record  in  1945.     A  rrreat  percenta^t- 
of  this  kr-ut  is  still  -vailable. 

The  seasonal  increase  in  mil'-"  produc  tion  rnxOans  more  cottage 
cheese  and  a  reasonable  price  in  cor.p^ir i  son  vn*  th  other  i^rotein  - 
food  s . 

'/c  -/- 

3TRA-"EERRY  GIJPFLII.S  INCREASING.  .  . 

NOT£  TO  BROAI>CAiT:.,lTl  \ 
r.:  9  J     e   3  u     e  s  t  ye  a  a  he  c  k  1  o  c  a  1  i.^.a  r  k  e  t  s  v  j  p  lies.  j 

Here's  the  latest  report  .on  strawberry  supplies,  fromi 
fruit  m.srketinp  specialists  of  the  U,  S,  Department  of 
Agriculture,     Tne  SLason  is  getting  under  v/sy  in  Louisiana, 
where   shlpr.ients  have  been  delayed  by  cool  weather.  Prospects 
now  ineicate  a  yield  larger  than  last  year. 


(miore  ) 
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T;hile  the  distributicn  of     Louisiang  berries  i's  nation- 
wide, tho  principal  markets  for  this  crop. .are  in  the  eastern 
3catcs.     The  vajst  coast  States  are  supplied  by  western 
strawberry,  pr.Q.ducers ,  .   

••  '    Prices  are   likely  to  remain  fairly  high  until  local 
berries  begin  to  come  on  the  market.     Therefore,    it's  a  good 
idea  to  serve  strawberries  in  such  a  way  thnt  a  few  will  go 
a   long  way.     For  instance,    a  spoonful  of  sliced  or  crushed 
berries  will  turn  a   dish  of  vanilla   ice   cream  into  something 
extra  sp-.-cial.  Also  they'll  add  flavor  and  color  to  a  fruit 
cup  or  fruit  salad.     Yovi  pro-bably  have  some  favorite  ideas  of 
your  own  that  you'll  want  to  put  to  v;ork. 

And  here's' a  caution  it',    /vis-;  to  r-T/icmb  .-r .  Strawberries 
spoil  quickly,   as  if  thi.;y  must  be  kept  0V'.rni-;ht ,   look  them 
over  and  pick  out  any  that  show  sig--^  of  soft'^.ning  cr  m.old. 
Th^n  put  them  in  a   colander  or  othe-i    ventilated  contaln'.r 
and  keep  them/ in' a  cool  place.     Don't  wash  s  trawb  .  rr  s 
until  just  before  you'r.^  ready  to  use  th'^m,   and  r-,.move  the 
green  caps  only  aft'.r  berri.  s  have  been  washed. 


"VITH  T^iE  FLEET.  .  . 

•Now  that  wint_r  is  ever,     'fishing  fleets  througliout  the 
country  are  moving  out  in  numb--,  rs .     The  catch  of  our  principal 
food  fish  varieties   is  heaviest  from.  May  through  Nov.jmibLr, 
From  November  througn  April,   wh_n  seas  are  stormy  and  rough, 
fishing  effort  is  qz  a  minimum,  and  we   depend  primarily  on 
storage  stocks  for  our  fish  meals. 

The  halibut   catch  gets  under  way  on  the  '"est  coast  May  1.  . 
the  opening  da  to •     Th "   volume  of  the  catch  is  regulated  by 
an  agr:-em.ent  be  twe..  nCana  da ..  a  nd  tho  United  States,     The  salmon 
season  in  the  Pacific  Nortiiwe  s  t- -a-lso  opt'ns  about  May  1. 

Viiith 'navigation"  opening 'bh  the  (Jroa  t  Lakes,    there  is 
increasrjd  activity  in  the   landings  of  smelts,    yellow  pike  and 
Cisco,     Froi'ii  the   Scath  Atlantic  and  O'l^lf  areas  are  coming  red 
s  n  a  p  p  e  r ,   m.;.i  1 1  e  t  a  n  a  catfish. 

In  the  New  England,  ar^^a  all  the  ground  fish  --  haddock, 
cod,   pollack,    both  lemon  and  'grey  sole,    seadabs,    aniJ  flounder- 
are   in  sufficient  aup^-.ly.     Lobster   tra^>s  freri'  Maine, 
Massachusetts  and  rthode  Island  are  bringing  in  plentiful  suppl 
of  lobsters,   and  whiting  is • beginning  to  appear  on  Row  England 
fis:i  miarkets. 


(miore  ) 


 -jTi  the  N'jw  York -rco tropc'lita ri  oroa   there- Is  2n  ^xhundp^nco 

of  'Boston  mRckercl.     At  present   this  m'sck'oircl  is  bc>ir:£ 
caught  off  th-.j.  Jersey  co^^st  in  "'.tcv  Enjlsnd  fishing  bocits, 
as  it  h-ns  b-.- cn  for  the  p^st  three  hundred  ycnrs.  This 
particular  species  of  Tn'3ck'-.ro  1  is  dubbed  Boston  rriackcrcl  on 
Now-  York  markets  to  distinguish  it  froin  other  varieties, 
such  as  the  Spanish  mackerel.     In  ilew  England,    it's  known 
simpl;)*  by  the   cognomen  of  mackerel.     The  spring  run  of 
Hudson- -River  S'had  is  reaching-  its  peak,   anc  the-re-is  a  .vood 
deal  of  crabme^t  in  ITevi/  York,   Vv'hjre  it's  reported  zc  b^j  selling 

 at-  -ru^sonsblo  prices,     Othei?  fl.vh  in  abundance  in  the 

-  -  ree-tropoli  tan  ar^a  are  porr.jSj-crcakcrs ,   flounders,  ye  llo"> '  t  a  ils, 
cod,   haddock,   anc  lemon  sole. 

Ch^sapuak.   Eay  fish  deal.rs  are  w^ll  stocked  ^vith  croakers, 
por£2^3,   butterfish,    alev^^ves,    and  3hc6, 

It    now  looks  as  thoueh  Increased  proportions  of  -  the 

1?47  landings  will  be  processed  in  frozen  form  and  ir-arketed- 
■  in  consumer-sized  packag:  s.     About  tv^'enty  years  ago,  only 
10  percent  of  tljc   catch  was  frozen.     Today  a  much  larger 
portion  is  being  frozen,   in  ora<.r  that  there  can  be  v-ider 
distribution  and  a  more  uniform  year-round  supply  of  fish. 
Packaged  f  ish. ..  chief  ly  in  fillet  form... has  gro\^^n  in 
eopularity,   because   it'.:;  easy  for   the   retailer  to  -.-istributQ 
and  is  ready  for  Immedi/te  uze  by  the  homem'^'k.- r , 

•J!-  '/<r  ■;; 

FE  \^^"^LL  '^^T-''  :  ... 


 Big  ne Vv-3  in  tne  ve-s^ t-a-bl-e-  liae-up  this  week  is  still 

s.pina.cn.     An  major  Northeast  markets  are  well  stocked  v;ith 
this  nutriti-us,  i.j^f  y  green  v  ege  table  .     It's  price  is 
comparatively  lo-;;,   though  in  seme  instances  it  may  have 
advanced  a  little  ever  last  week.     Spinach,    like  other  greenu, 
is  rich  in  minerals  one  vitamins.     The   thinner  and  greener  the 
leaf--the  higher  i'LS  v^iue  for  iron  and  vitamin  A. 

.  The  first  Ve^^  Jersey  and  Pennsylvania  asparagus  -arrived  on 
some  Northeast  markets  last  week.     If  the  veather  warms  up, 
v;e  may  expect  heavier  supplies  at   loxver  prices. 

SGrav;berrie  3  continue  in  fairly  light  supply,   but  th^y 
are  increasin;:,  '.vith  most  of  them  comin-,  from  Louisiana.  . 
If  h.avy  rains   in  that  otate  had  not  recently  badly  injured 
tne  crop,    tney  might  have  been  lov'er  in  price,   but"  they  are 
still  in  the  luxury  clae^s,^ 


(more ) 
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NQTE  TO  BROADCASTER:  i 
Pollov.'inc:  Is  3  m:.: rk..  t -by-ma rk-.. t  summary  | 
of  the  xr.,sh  fruits  snd  vcgct";bl^s  in  plcnti-  i 
ful  supply  during  the  currLnt  v/cck.  This  | 
irif  orm?.  t  ion  is  be  s  d  on  the  l'?tesL  reports  j 
by  wir:.'  from  the  U.S.  Department  of  Agr iculLur o  '  sj 
mnrk^L't  reporters.  For  daily  developments  during  j 
the  v./eek,   phone  your  locol  market   news  office,  i 


BAL^iMO^E 

Apple  3 

Aspara  gus 
Cabba  ge 
Gucumb ;rs 
Or  e  ens 
L^.  ttuee 
Lima  be'^ns 
Mushrooms 
Onions 
0  r  a  n  ge  s 
Po ta  toe  s 
R  a  d  i  s  he  s 
Rhuba  rb 
Snap  beans 
Spina  ch 
Squa  sh 

Svveetpotatoes 
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Broccoli-rabe 
Ca  rro  t  s 
Chi cor ia 
Dandelion 
Grape fruit 
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pa  rsnip  s 
Rut aba  ga  s 
Seal] ions 
Spina  ch 
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Bro  ccol i-rabe 
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Collards 
Grapefruit 
Hanover  salad 
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Onions 

Oranges 

Pota t oe  s 

Spina  ch 

Swec tpota  toes 
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Grape  fruit 
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Carro  ts 
Celery 
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Mushrooms 
On ions 
Pota  toes 
Spina  ch 
Squash 
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I'ASHl^^GTON 

Apples 
Gr eens 
Lemons 
Onions 
Oranges 
Ra  dishe  s 
Spina  ch 
Squash 

Swec  tpota  toe  s 
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RAI3IK  REVIEW. . . 

Another  one  of  those  "weeks"  Is  on  the  vay.  According  to 
reports  from  the  dried  fruit  industry^  from  May  11  to  I7  will 
be  lri?.own  as  National  Raisin  Week. 

Marketing  specialists  of  the  U .  S..  Department  of  Agriculture 
report  there  are  many  more  raisins  on  hand  this  spring  than  for 
the  past  fev  years.     Supplies  are  far  bigger  than  at  this  time 
in  any  year  since  the  war  started.     They  report,   too,  that 
wholesale  prices  are  down  2.57^  to  30^  from  the  beginning  of 
the  season  in  October  19^6.     M3st  of  the  raisins  offered  are 
good  cfuality  Thompson  Seedless,    those  luscious ,  dark,  natural' 
sun-cried  raisins. 

And  here's  a  brief  refresher  course  on  the  nutrition  angl^ 
...raisins  are  a  good  source  of  iron,'  contain  fair  amounts  of 
other  m.inerals  and  the  3  vitamins,  and  are  hiigh  in  natural   "  .• 
fruit  sugar. 

-Different  types  of  raisins  can  be  used  almost  interchange- 
ably, but  the  seedless  variety  is  generally  preferred  for 
salads  and  fruit  cups.     Here's  a  hint,  about  plumping  seedless 
raisins  which  may  have  stood  on  the  panty  shelf  until  they're 
a  bit  hard  and  dry.     Rinse  them  in  boiling  water,  drain,  .spread 
in  a  shallow- pan,  and  place  them  in  a  moderately  hot.  oven  until 
they're  puffed... 10  to  I5  minutes  is  enough.    -Raisins  can  also 
be  plumped  by  steaming  them  in  a  colander  cr  strainer  in  a 
covoreci  saucepan.     This  added  moisture'  .cuts.  down,  their  keeping 
quality,  however,  so  it's  best  to  plump  them  only  as  they're 
to  be  used .  ,     ,     ■  ■  .     ■  ^  :  ' 

"Speaking  of  salads... you  might  like  to  use  that  delicious 
comxbination  of  shredded  cabbage,  diced  apple,  and  raisins, 
served  with  salad  dressing  or  lem.on  juice,  on,  a.  bed.  of .  greens . 

■X-   -^^  -x- 

COTTAGE  0 HE-IE SE  .CHAT.  .  .  '  ' 

_.A  welcom^e  audition  to  the  May  plentiful .  food,  list .  is 
flaky,  white  cottage  cheese,  delicate  in  flavor,  combining 
beautifully  with  other  foods,  and  so  high  in  protein  that 
it  can  be  used  as  the  main  dish,  of  a ,  m.eal  --vhen.the  serving 
is  generous,   of  course.     You  doubtless  have  on  hand  munj 
good  ideas  for  using  this  fine  food.     However,  you  may  want 
to.  consider  a  few  salad  and  sandwich  'suggestions  .from  .the 
food  'specialists  of  United  States  Department  of  Agriculture. 

Sal3.ds ;  Either  cottage  or  cream  cheese  combines  well  with 
fruits,   such  as  peaches,  pears  and  cherries.  Fill  the  hollows 
of  carjTLed  peaches  or  pears  with  cheese,  either  plain  or  mixed 
with  nuts  or  dried  fruits,  and  serve  on  lettuce  with  salad 
dressing. 

(more) 
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Make  a  mound  of  cheese  on  the  lettuce,  'and  put  slices  of 
peaches  op  pears  around  it.     Or  place  a  slice  of  canned  pine- 
apple on  lettuce  and  put  a  tig  spoonful  or  a  ball  of  cottage 
cheese  in  the  center.     Larr,c  canned  cherries  with  the  pits 
rer.ioyed  may  be  combined  with  the  cheese. 

Cottage  cheese  looks  and  tastes  good  combined  with  tomatoes 
...is  specially  delicious  when  it's  seasoned,  mixed  with 
chopped     onions  or  chives,  and  used  for  stuffing.     Another  way 
"CO  combine  the  two  is  to  arrange  crisp  lettuce  on  individual 
salad  plates,  make  a  mound  of  seasoned  cottage  cheese  in  the 
center,  and  place  tomato  in  slices  or  quarters  around  the 
edge.     Serve  with  salad  dressing. 

Cottage  Cheese  Simplicity  Salad  is  really  simiple  to  make, 
and  1j  especially  suitable  for  springtime  luncheons  and 
dinners.     Here  are  the  ingredients:     2  cups  cottage  cheese, 
3-   teaspoons  chopped  celery,  1  te.aspcon  chopped  green  pepper, 
2  veaspocns  chopped  pimienuO,   -h  ttiaspoon  chopped  onion,  1 
tablespoon  moyonnaise.     Rub  the  mixing  bowl  with  a  cut  of 
clove  of  p.arlic;  place  cottage  cheese  in  bowl,  add  finely 
chopped  onion,  ana  other  vegetables  chopped  medium  fine. 
Ml::  in  mayonnaise,  and  serve  salad  on  lettuce  garnished  with 
pickle.     This  quantity  serves  four. 

Sand wi oh  Fill:' ng s ;     Wash  prunes,  dates,   raisins,  dried 
flf s  or  apricots,   chop  fine,  mix  with  about  twice  as  much 
cottage  cheese,  add  salt  to  season,  also  some  chopped  nuts, 
if  cesired. 

Mi:-:   cottage  cheese  with  chow-chow,   chili  sauce,   or  chopped 
dill  pickle,  groe::  or  ripe  olives,   celery,  green  pepper,  parsley, 
watercress,   onion,   or  other  salad  vegetable,   oi'  with  chopped 
nuts.     Add  salt  to  season. 

Mi:-r  a  few  caraway  cr  celery  seeds  with  cottage  cheese  to 
give  variety  in  flavor;  add  salt  to  season  and  enough  cream 
to  make  the  mixture  ea^sy  to  spread. 

Cottage  cheese  mixed  with  peanut  butter  m^akes  another 
deliclo^;.s  sandwich  filling.     It's  good,   too,  with  bits  of 
cooked  bo-con  cr  h.o.m  mii:s:cd  in. 


i  rICTE  TO  BROADCASTER:  [ 
I  These  ideas  may  be  helpful,  and  \ 

I  next  week  we'll  give  you  a  few  dessert  i 
!  suggestions  that  Incorporate  cottage  ,| 
i  cheese.  ' 


*   -Jf  -x- 


FRESH  CITRUS. . . 


The  Nava-1  orange  season  in  California  and  Arizona  is 
ending  .     So,'  practically  all  the  oranges  you'll  see  at 
mai  kets  soon  will  "be  Valencias,  and  there'll  he  "plenty 
in  the  months  ahead.     The  immediate  supply  will  he  coming 
both  from  the  Florida  and  the  California-Arizona  area. 
Florida  orange  shipments  will  end  in  June,  and  the  western 
producing  areas  will  take  care  of  the  Nation's  fresh  orange 
needs  until  earlv  varieties  move  from  Florida  again  in  the 
fall. 

There'll  also  be  generous  offerings  of  fresh  grapefruit 
until  well  into  June.     The  total  U.S.   crop  (from  Florida, 
Texas. .California  and  Arizona)  is  slightly  under  that  of  a 
year  ago,   due  to  the  freezing  weather  In  Florida  in  February. 
But,  tliere  is  more  of  the  crop  to  be  moved  to  market  from 
all  area.s  than  at  this  date  last  year. 

You  can  look  forward  tc  plenty  of  lemonade  this  summer. 
The  l^:'46-47  lemon  crop  is  slightly  lai'ger  than  that  of  a  year 
ago,  and  the  movement  of  this  fruit  to  market  has  been  a  bit 
slow, so  far  this  year.     This  means  more  lemons  in  storage  and 
on  the  trees  for  summer  selling. 

^  ¥r 

BAKAEA  NOTES. . .  ■      '  ' 

In  North  America  the  banana  we  know  best  is  the  Grcs  Michel, 
tlie  lar;-e  yellow  tropical  fruit  we  slice  on  the  morning 
breakfo.sL  cereal,   or  miake  into  sala,ds  and  desserts ...  or 
sometimes  just  eat  out  of  hand  between  meals.  That,   of  course, 
presupposes  we  can  get  bananas ...  the  wartime  shortage  still 
exists  in  many  areas,  as  you  know. 

In  Latin  America,  however,   the  banana  is  staple 
food  which  is  served  In  dozens  of  different  ways.     Of  course, 
m.any  more  varieties  are  used  there.  .  .from  5  to  15  different 
typos  of  banan.a,  both  ripe  and  green,  appear  in  the  picture. 
Bananas  and  plantains  ' (which  are  near  relatives)  are  baked, 
bolleci,   or  fried.'   They're  served  as  a  vegetable ...  sometimes 
as  a  substitute  for  potatoes  and  other  starchy  foods.  Boiled, 
tlioy  often  appear  with  beans,  rice  and  tortillas.  Sometimes 
they're  peeled,   sliced,  fried  in  lard  and  salted. .. this  way. 
they  look  like  F'rench  fried  potatoes,  but,   of  course,  retain 
the  banana  flavor.     Then  there  are  the  so-called  "banana 
figs",., ripe  bananas  sliced  and  dried  in  the  sun  like  raisins 
or  figs.     Green  bananas  and  plantains  also  are  powdered,  and 
the  powder  used  in  making  gruel,   soups,  and  puddings.  Most 
of  us  are  familiar  with  the  dehydrated  banana  flakes  which 
liave  been  marketed  in  the  United  States  in  recent  years , 
many  groceries  stock  these  regularly.     Bananas  a]}pear  in 
liquid  form  sometimes,   too... such  alcoholic  beverages  as 
whiskey  and  wine  have  been  made  from  this  fruit. 

(miore) 
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jinother  use^  cf  banan:is  is  as  livestock  f eed.  fruit 
..\v  jo'- ced  because  of  bruises  cr  sut-s tanda.PG  quality  is 
often  used  this  way,  pai'ticularly  on  large  plantations  in 
Central  Ainerica.     It"*-s  said  that  mules  have  learned  to  like 
bananas  so  well  that  nose  baskets  have  to  be  used  to  keep 
t\iem  frcn  mutilating  the  bunches  of  bananas  they  carz'y  to 
railrc.''_^d  sicin»j,s  for  shJ.pment. 

liaybc  you'd  like  to  I-rnow  a  little  about  some  of  the 
I'arieties  -widely  used  in  the  troxjical  Arxiericas.  There's 
tlie  Clarjtj  that  iiandsome  red  banana  which  used  to  appear 
in  ITorth  American  markets  occasionally,  especially  around 
the  holiday  season.  The  Lady  Finger,   sometimes  called  the 
r.ose  cr  Date  banana,  is  one  of  the  most  deliccus.     It's  a 
small,  sweet  fruit,  from' three  to  four  inches'   l^ng,  with 
a  thin  skin.     It  bruises  so  easily  that  co-i'pful  packing 
■a:.id  handling  are  imperative.     Then  there's  the  Apple,  with 
a  flavor  and  odor  somewhat  like  that  of  a  mellow  apple,  and 
a  rather  granular  textux'-e.     This  also  is  a  delicate  fruit, 
difficult  tc  shJp  without  dam.age.     Air  transportation  may  in 
tirnc  bring  some  cf  those  exotic  and  perishable  varieties  of 
banana  to  the  United  States,  but  the  chances  of  finding  them 
at  the  corner  iS'rocery  arc  slim.     Vfe  won't  care  so  much,  how- 
ever, wlien  ve  begin  to  see  the  old  familiar  Gros  Michel  in 
larger  quantities. 

Incidentally,   it's  g-'^od  news  that  banana  imports  are 
jncreasing . . . in  l^ho  we  imported  5I  nillion  bunches,  which  is 
within  105o  of  the  57  million  prewar  average.     In  case  you're 
wondering  why  bananas  continued  so  ho.rd  tc  get  last  year, 
rem.omber  that  our  purchasing  power  has  increased  grea,tl:/ 
since  pre  war  days.  It's  estimated  by  U.S.  Departm.ent  of 
Agi'l curare  marVcc ting  experts  that  we'd  use  at  least  one- third 
mere  than  that:  ^7  million  average,  if  we  could  only  get  them.. 

*  * 

p?/:-'s  /ii'ii)  co:vs  of  new  ecuii^ment.  . . 

The  household  equipment  specialists  of  the  U.S.  Depart- 
ment of  Agriculture  have  been  checking  and  testing  some  of 
the  new  appliances  coming  onto  the  market  these  days'.  If 
you  are  plar^iing  to  buy  a  washing  machine,  iron,   or  home 
freeqer  you'll  probably  be  interested  in  some  of  their  comments 
on  various  features. 

Washing  Machines_;     Here's  a  note  to  add  to  the  shopping 
tips  on  the  new  washers.     The  spinner  washing  m.acjiine  is 
regarded  as  safer  than  the  wringer.     Actually,   of  course, 
it  Isn't  the  wringer  that's  unsafe... the  trouble  is  that 
people  don't  always  use  it  pruperly.     The  spinner  has  other 
advantages,  however.     There's  less  danger  of  buckles,  hooks 
and  zippers  being  damaged,  or  of  buttons  being  torn  off.  It 
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leaves  the  clothes  less  wrinkled,   too,  s.nd  is  better  for  such 
things  as  "blankets  and  pillows.     Of  course,   if  the  shopper 
selects  an  automatic  washer,   there's  no  question,  because 
at  present  all  automatics  have  spinners. 

There's  one  talking  point  for  the  wringer ...  the  heavy, 
water-laden  clothes  don't  have  to  be  lifted  from  the  washing 
tub.     One  end  or  corner  of  the  clothes  can  be  started  through 
the  wringer,  and  it  will  do  the  lifting.     The  buyer  of  a 
wrin,5er  type  machine  should  be  sure  that  the  emergency  release 
is  within  easy  reach  from  any  position  at  the  machine,  a,nd 
that  it  will  work  easily. 

Irons ;  The  experts  have  been  trying  out  som.e  of  the  new 
electric?-  irons,   too^  specifically  the  cordless  iron  and  the 
steam  iron.     The  cordless  iron,   as  you  probably  know,  operates 
on  the  same  principle  as ' the  old  flat  iron,  but  there'  the 
rosomblance  ends.     It  gets  heat  from  an  electric  stand,  and 
heats  vory  fast.     In  case  you're  wondering  whether  the  cordless 
iron  will  satisfy  people  who  a,re  fast  ironers,   the  experts 
say  it  probably  v/ill.     The  iron  heats  so  quickly  that  it  would 
take  a  speed  dem.on  to  keep  ahead  of  it  J 

As  for  the  steam  iron... this  has  been  found  excellent 
for  ironing  light  goods  and  for  pressing. . .particularly  useful 
to  the  women  who  sews  a  lot  and  makes  over  clothes.  The 
shopper  should  ..lQj_rk_  for  a  -  temperature  control  with  this  iron, 
and  also  find 'out  whether  it  contains  aluminurx  wool.     This  will 
prevent  vapor  bubbles  so  that  the  water  won't  be  blown  cut 
through  the  steam  vent.     Furthermore,  aluminuri  wool  will  absorb 
any  salt  deposits  from  hard  water,  and  keep  them  from,  coating 
the  bottom  irmer  surface  of  the 'iron  and  cutting  down  on  the 
stcan . 

Home  Freezers:     The  specialists  urge  that  every  family 
considering  a  horiO  freezer  analyze  carefully  what  they  want 
to  do  with  it  before  making  a  choice.     Soue  are  made  for 
freezing  and  storing,-  -some  for  freezing-  only.     Many  families 
vrho '  ve  bought  home  freezers  comiplain  that  they  didn't  choose 
a  large  enoup;h  size...  they  just  didn't  realize  the  possibilities' 
for  freezing  pre-cooked  food,   left-overs,  for  storing  ice 
cream._,  and  so  forth. 

In  comparing  the  chest- type  or  the  upright  model,  the 
household  equipment  people  found  that  it's  harder  to  utilize 
all  the    space  in  the  vertical  type  because  of  fitting  the 
packages  in  tightly  up  to  the  shelves.     Also  packages  of  food 
tend  to  slip  out  of  tlie  vertical  freezer.     One  advantage  is 
that  this  type  takes  up  less  floor  space  than  the  chest  model. 
..but  remember  that  enough  room  has  to  be  left  to  swing  the 
door  open." 

X-  -Jf 


FAT  SUPPLY  STILL  SHORT. . . 

You're  probably  seeing  nore  cooking  and  table  fats  and 
oils  on  the  grocery  shelves  these  days...  .and  at  prices  less 
than  they  were  a  month  ago.     The  narketing  experts  of  the  U.S. 
Department  of  Agriculture  state  that  there  is  no  fundamental 
change  intbe  supply  picture,  however.     There  won't  be  much 
improvement  in  stocks  until  the  new  crops  of  cottonseed, 
•  peanut's,  and  soybeans  are  marketed  the  latter  part  of  the 
year. 

The  honenaker  who's  operating  on  a  tight  budget  will 
certainly  be  wise  to  continue  saving  and  re-using  the  fat 
she  salvages  from  meat  as  shortening  and  seasoning  in  her 
cooking.     And,  of  course,  all  surplus  fat  should  be  turned 
in  to  the  meat  dealer, • to  help  out  in  the  continuing  shortage 
■  of  industrial  fats  and  oils.     Incidentally,  dealers  almost 
ever^'Where  are  paying  substantially  more  f6r  a  pound  of  fat  than 
they  did  during  wartime. 

■X-   *  * 

LAST  C.U-L  ON  mi)  \IEEK,  .  . 


NOTE  TO  BRGADCASTEIc 

 A  bit  of  background  material . 


Don't  forget.  .  .May  4  to  11  is  the  second  annual  Nationa,l 
Hor.e  De;:ionstration  Week.     We've  given  you  som.e  inforrration 
about  observances  planned  in  various  parts  of  the  country, 
and  hoTDo  that  you'  have  arranged  special  program  features 
for  this  Week.     If  you  need  any  further  help  or  information, 
contact  your  state  or  county  home  demonstation  workers,  or 
your  state  extension  editor. 

*  *  * 

RICE  mP  SUGAF.  C0I#1UNITY  CEILINGS  BACK.  .  . 

Dollar-and-cent  ceiling  prices  have  again  been  placed 
on  rice  and  sugar  (May  l).     This  is  the  hcmemaker's  cue  to 
learn  what  the  proper  prices  are  for  these  iteris  in  her 
cor.imunity. 

Retail  ceilings  have  been  set  according  to  areas.  On 
packaged  rice  they  are  established  by  brands... on  sugar  by 
type,  and  size  of  cartons  or  bulk  packages. 

These  communtiy  ceilings  represent  the  highest  prices 
that  may  be  charged  in  a  given  communty,  though  you  may  find 
them  lower  at  the  larger  stores.     You  will  find  prices  are 
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apt    to  vary  in  different  tjpe  ..stores  in  the  same  neighborhood. 
The  reason  for  this  is  that  the  e'chedules  are  set  up  according 
to  the  size  of  the  store. 

Here  in  the  Northeast,  retail  prices'  vary  between  10  and  11 
cents  for  one  pound  of  granulated  sugar,  and  between  ^9  and  5^ 
cents  for  5  pounds,  according  to  the  type  of  package  and  the 
store  in  which  it's  'sold.     Celling  prices  for  rice  in  this 
region  range  from  l6  to  23  cents  per -pound,  and  depend  on 
the  brand  and  the  size  of  the  store.  ,  ; 

Because  of  the  high  cost  of .printing  and  distributing 
posters  to  retail  outlets,  dealers  are  not  required  to  post 
price  schedules.     However,   they  must  continue  to  post  their 
Group  number,     'No  doubt  you  are  familiar  with  the  large  white 
cards  that  tell  the  Group  to  which  a  store  belongs. 

Don't  let  those  Group  numbers  bother  you.     They're  really 
very  simple  to  understand.     Group  Gne  stores  are  the  small 
indepenaents ,  doing  a  gross  volume  of.,  less  than  fifty  thousand 
dollars  a  year.     The  Group  Two  stores  are  larger  independents  - 
-  grossing  up  to  250  thousand  dollars  a  year.     Group  Three 
stores  are  the  smaller  chain  stores.     And  all  the  large  grocery 
stores  and  supermarkets  are  in  Group  Four        whether  they  are 
independent  or  chain  stores. 

The  community  ceiling  prices  are  listed  just  for  the 
Group  One  -and  Group  Two  stores.     The  chain' stores  and  super- 
markets will  coapute  their  own  ceilings.     They  can  charge  no 
more  th:":ji  the  prices'  listed    for  Group  Two  stores  --  but,  as 
we  said  before        their  ceiling  prices  may  be  even  lower. 

One  of  the  purposes  of  reinstating  the  communty  price 
ceiling  is  to  make  it 'easier  for  the  shopper  to  know  the 
maximum  T.)rlce.  she  should  pay  for  a  given  size  package  of  sugar, 
or  a  specific  brand . of  rice.     Be  guided  by  the  community  price 
ceilings  in  your  neighborhood  'when  you  shop  for  sugar  and  rice. 


i  NOTE  TO  BROADCASTER; 

I  For  your  conveiiience  we  are  including  a  fact 

i  sheet  on  the'  community  pricing  program  for  rice  and 

i  sugar  in  the  Northeastern  States.     We  are  also 

i  enclosing  a  summary  schedule  of  maximum  retail  prices 

I  for  sugar  and  rice  sold  in  Group  1  and  2  stores , accord- 

j  ing  to  area. 

I  If  your  station  has  not  featured  a  respresentative 

j.    fi-om  the  U.S.  Department     o.f  iigriculture ' s  Sugar 
:    Rationing  Adalni strati on  in  your  community,  you  may 
i    wish  to"  arrange  a  guest  appearance  from-  one  of  the 
!    branch  offices  listed  in- the  fact  sheet. 

I 

i    NOTE  TO  WEST  VIRGINIA  BROADCASTERS  ONLY: 

!  The  Sugar  Rationing  Administration  branch  direct- 

j    or  for  WgSt  Virginia  is  Harry  S.  Trotter,  U.S.  Court 

1    House.  Charleston  1,  W.  Va.  

*  *  -jt 


o\^r-;lLL  fish  catch  modervte^ . ,. ,  

Cver-all  fresh  fish  supplies  in  the  North e<is tern 
Str,tc-s  rere  desoribed  as  moderate  "by  the  Fish  and  Wildlife 
Service  cf  the  U.S.  Department  of  the  Interior. 

The  3had  run  is  not  as  great  as  had  been  expected,  and 
so  far  has  not  equalled  last^ year's  catch.     Both  buck  and  roe 
shad  are  nov  coming  from  the  Hudson  River,  and  from  the  rivers 
and  estuaries  of  New  Jersey  and  Connecticut.     Some  shad  is 
still  coming  from  southern  waters,  but  the  supply  is  tapering 
off . 

Boston  mackerel  is  not  particularly  plentiful  this  week 
on  the  New  York  market,  but  we  might  be  able  to  blame  the 
supply  on  the  rising  moon.     You  know,   the  seiners  need  dark 
niVhts  to  be  able  tc  see  the  "fire"  of  the  mackerel  schools. 
Vkiltefish  from-  the  Lakes  is  In  gODd  supply  rn  the  fresh  water 
Eiarket,     They're  a  :^  c -d  size  and  ah  -uld  makfe  .f  cr-.g  'd  eating. 

In  the  New  Englana  m^arkcts  there's  a  good  supply  of  cod 
and  the  other  ground  fish        haddock,  pollack,  flounders,  and 
lem-on  and  grey  sole.     Maine  and  Nova  Scotia  lobsters  are  in 
good  supply  and  the  price  has  dropped  at  the  wholesale  level. 

■In  the  Chesapeake  area  soft  shell  crabs  are  increasing 
in  number ,     but  they're  a  luxury  item.     There  is  also  a  gooc 
supply  yellow  tails,  pcrgys,  butterflsh,  alewives,  and  some 
shad. 

•x-  *  * 

FEATURE  THESE. . . 

Spi'ing  days  and  salads  go  hand  in  hand.     To  make  this 
possible  right  nov,  salad  greens  are  in  good  supply  on 
practically  all  Northeastern  major  produce  markets.  There 
is  also  a  plentiful  supply  of  spinac}:  throughout  the  Northeast. 
This  healthful  green  m.ay  be  cooked,   or  served  raw  in  salads. 
Though  you  may  find  it  difficult  to  shred  spinach,  it  is  easy 
to  chop  it  and  blend  11  into  the  green  salad  bowl.     Spinach  in 
a  salad  with  other  greens  is  very  tasty. 

You  may  include  in  that  salad  som^e  of  the  New  Jersey 
and  Yirgina"   radishes  that  are  now  appearing  In  some  grocers' 
bins.     Celery  is  beginning  to  come  frcn  Florida  in  quantity, 
ano  is  reported  to  be  lower  in  price  than  it  has  been  for  some 
months  --  so  why  not  include  a  few  stalks  _£)f  cubed  celery  in 
that  soring  salad. 


(m.ore ) 
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I  NOTE  TO  BROADCASTER;  ! 

I  I 
j  Following  is  a  market-by-mai'ket  summary  of  the  | 

i  fresh  fruits  and  vegetables  in  plentiful  supply  ; 

i  curing  the  current  week.     This  information  is  based  ! 

I  on  the  latest  reports  by  wire  from  the  U.S.  Depart-  j 

i  mcnt  of  Agriculture's  market  reporters.    Eor  daily  j 

;  developm.ents  during  the  week,  phone  your  local  \ 

■  .market  news  office.  ; 
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THE  MCTH  MENACE. . . 

This  is  the  season  when  most  homeinakers  are  coming  face  to 
face  with  the  clothes  moth  problem.     Here's  some  general  information 
about  moths  and  their  control,  directly  from  the  entomologists  of 
the  IT. 3.  Department  of  Agriculture,'    It  answers  some  of  the    ...  .^i  - 
questions  almost  everybody  asks  about  moths ...  destroys  a  few  pet 
theories  3  but  gives  some  helpful  tips  t'co. 

Di'"  Cleaning;  Dry  cleaning  kilis  all  forms  of  moths  present 
at  the  time  of  treatment,  but  doesn't  impart  m-oth  resistance. 

¥asjilne:     Washing  in  a  strong  solution  of  neutral  soap  kills 
all  mioths,,  but  doesn't  protect  against  reinf es tation. 

Paper  &  Paper  Bags:   If  clothing  just  dry-cle.aned  or  washed 
is  wrapped  in  paper  bundles ,  with  the  edges  well  folded  back  or 
sealed  carefully,  it  will  remain  free  from  moths  indefinitely, 
if  the  paper  isn't  broken.  Sealing  in  unbroken  hatboxes  or  other 
such  boxes  will  accomplish  the  same  result.     It's  a  good, idea  to 
add  some  flake  naphthaline  to  destroy  any  moths  which  may  have  •  ct 
gotten  into  the  clothes  before  vjrapping. 

As  for  those  paper  garment  bags... the  same  is  true.  The 
clothing  m.ust  be  clean,  free  from  moths,  the  bag  unbroken,  tightly 
closed  and  sealed,   or  there's  no  real  protection.     The  smell  of 
cedar  or  pine  oil  in  the  bag  won't  keep  moths  out ...  neither  does 
the  .printer ' s  ink  on  newspaper  have  any  protective  value. 

Cardboard  Closets;   These  are  of  doubtful  value... many  are 
worthless.  But  if  they're  very  tight,  they  give  about  the  same  , 
protection  as  paper  garment  bags. 

Ceiar-lined  Closets  Fr  Cedar  Chests:  The  cedar-lined  closets 
as  ordinarily  installed  in  the  average  home  cannot  be  depended 
upon  for  protection  from  moths. 

There  is  a  cedar  chest  which  gives  protection  from  moth 
attack,  provided  it's  tight  and  in  good  condition,  and  pr.®vided 
the  clothing  is  freed  from  the  l.arger  moth  lavae  before  it's 
placed  in  the  chest.     This  is  a  chest  of'  red  cedar  made  of  3/^' 
inch  heartwood  to  the  extent  of  JO'-J^  of  the  chest  proper.  Chests 
of  neutral  woods  lined  w±th  a  thin  cedar  veneer  are  not  dependable. 
However,   cedar  chests  may  be  veneered  on  the-  outside  with  such 
hardwoods  as  walnut  or  mahogany  without  affecting  their  value  as 
moth  protectors. 

t    '  ... 

Sunning  and  Brushing:  Woolen  garments  kept  in  closets  all 
summier  should  be  frequently  sunned  and  brushed.     The  soft  eggs  are 
f easily  crushed  or  dislodged  by  thorough  brushing.     Pay  particular 
attention  to  all  seams,  pockets,  etc.     Moths  cannot  stand  bright 
sun.     L.o.rvae  drop  to  the  grouuid  from  clothing  left  hanging  in  the 
sun  on  the  line,   especially  if  there  are  no  folds  in  which  they  can 
find  protection  from  the  light. 

(more) 
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Cold  Stjr2,g.e      Fumigable  Storr,&e;     Both  cold  storage  and 
fumlgable  commercial  storage  are  excellent  for  protection  of  furs,  m 
clothinfi,  ^'ugs,  furniture  and  other  articles  from  moth  injury.  f 

Mothresis tint  Solutions;     U.S.D.A.   entomologists  consider  , 
fabric  or  clothing  trc-?.tr;jonts  very  important,   though  they  know 
of  no  solution  that  gives  pei-^manent  and  absolute  protection 
undt^r  all  circumstances.     Tests  shov  that  fabrics  dipped  in 
solutions  of  fluorine  compounds  at  the-  factory  are  protected 
for  3ome  time,  and  the  effectiveness  lasts  through  several  dry 
cleanings.     Certain  fluorine  solutions  for  treating  clothes  at  | 
home  may  be  purchased.     The  experts  recommend  following  the  » 
directions  on  the  container,  but  urge  that  particular  attention 
be  paid  to  spraying  along  the  folds,   seams,  pockets,   and  under 
lapels.     They  warn  against  using  any  solution  containing  arsenic 
on  clothing  or  anything  that  may  come  in  contact  with  the  skin. 

As  for  DDT... tests  are  still  being  made  to  obtain  the  infor- 
mation   required  for  definite  recommxOndations .     However,  it's 
been  found  t"!iat  a  ^%  solution  in  deodorized  kerosene  may  be  sprayed 
on  closet  walls,  floors,   or  other  surfaces.     This  will  leave  a 
DDT  r'o-sidue  which  will  be  effective  for  some  time  in  killing  the 
moths  that  land  on  the  treated  surfaces.     This  solution,   sprayed  on 
clothing  cr  other  fabrics,  will  help  control  moth  damage.  Warning: 
Don't  use  it  n^-ar  fire.     Wash  your  hands  when  you're  through 
srraylng.     Don't  soray  dark  woolens  with  DDT  solution. ...  it  leaves 
a  lisht  residue. 


*  *  * 

HEM -LIFE  HINTS.  .  . 


"A  problem  many  wom.en  are  up  against  these  days  is  that  of 
letting  down  skirt  hems... new  that  we're  wearing  them  a  bit  longer 
again.     So  here  are  a  few  suggestions  from  the  clothing  specialists 
of  the  U.S.  Department  cf  Agriculture  which  will  help  in  solving 
that  problem. 

If  it's  a  wool  skirt  that's  being  let  down,  and  the  fabric 
is  shiny  on  the  underside  of  the  hem,  rip  the  hem  and  steam-press 
it  on  the  wrong  side  of  the  f abric . . . that  is,  if  the  wool  is 
light-v/eight  or  has  a  raised  pattern  in  the  weave.     If  it's  a 
thick  wool,   s team-pressing  on  the  right  side  may  be  more  effective. 
To  steam-press,   cover  the  fabric  with  a  dry  wool  pressing  cloth, 
then  with  a  cotton  cloth  dampened  in  wa,rm  water.     Use  a  warm  iron, 
set  it  down,   then  lift  it... den 't  slide  it  back  and  forth.     If  the 
shine  still  shows  after  all  this,  here's  another  'trick.     Take  a 
clean  brush  or  a  rubber  sponge,   the  kind  -used  for  suede  shoes,  and 
try  raising  the  nap  of  the  wool  with  it. 

The  steam-pressing  may  also  work  with  acetate  rayon  which 
is  shiny  on  the  underside  cf  the  hem.     If  the  shine  can't  be 
removeG_,  however,   the  lengthening  may  have  to  be  accomplished 
in  som.e  other  way. 


(more) 


And  here's  a  method  that  will  often  help  to  overcome  a 
conspicuous  hem  crease.     Try  veutlng  the  crease  line  on  the 
wrong  side,   then     turning  the  goods  gvq'p  on  the  right  side  and 
polling  fie  crease  back  and  forth  in  the  fingers  to  -work  it 
out.     Press  on  the  wroing  -side  afterward s.^ 


'  C-ARDSriS.  2^EED  BOTH  DUST  AND  SPRAY.  .  . 

Here's  some  iriform^tion  from  the  garden  specialists  of  the 
U.S.  Department  of  Agriculture     for  your  garden  files.     If  you 
are  wondering  about  tiie  ,  relative  merits  of  dust  and  spray 
fungicides,  here's  the  answer;     It  usually  depends  on  the  fungus 
to  be  controlled.     Spivayir^g  is  an.  effective  check  in  some  cases, 
dusting  in  others,    .sometimes  either  dust  cr'spray  may  be  used. 
Dust  has  the  advantage  of  being  easy  to  prepare  and  apply,  but 
spray  Is  often  preferable  because  it  sticks  to  the  plants  better 
than  dust  and  can  be  applied  even  when  light  winds  are  blowing. 

Remember  top...in  a  small  garden  a  little  fungicide  will  go 
a  lon^-;  way.     From  2  to  3  ounces  df  the  dust  mixture,    or  from  1 
to  2  qu'irts  of  liquid  will  provide-  treatment    for  56  feet  of 
plants  of  m.edium  size,   such  as  beans.     Full  grown  tcmato  pla.nts 
will  require  m.ore. 

^  Here  are  a  few  rea  ommendati  ons .     For  treating  anthi-acKose 

in  beo,ns_,   tomatoes,   c„nt. ^Ic'Upes  and  peppers,  ti.e  specialists 
recommend  SDrays  of  comm^^- I'Cial  compounds,   such  as  Zerlate,  Fermate, 
or  Di thane.     Dusting  cr  ordinary  suJcfur  may  be  used  to  check 
rust  and  powdery  milcew  of  beans.     Don't  use  sulfur  dust  on 
cucum.bers  or  melons,  however,   as  it  damages  these  crcps^     Copper  ' 
fungiciaes,   either  Bordeaux  mixture  cr  one  o.f  -the  ''fixed"  conper 
compoi.inos,   are  used  either  as  dust  or  spi^ay  to  control  blight  in 
t  om^a  toes  an  d  p  c  t  a.  t  o  e  s  . 


Food  specialists  of  the  U.   3.  Department  of  Agriculture 
tell  us  that  tomato  juice  can  replace  tomatoes  successfully 
in  a  souo,   sauce,   or  baked  dish,  provided  large  pieces  of 
tomato  aren't  Importayit  to  the  looks  and  flavor  of  the  food 
when  served.     As  a  general  rule,    juice  can  be  used,  m.easure 
for  m.easure_.   in  recipes  where  tom.atoes  are  called  for.  Be 
careful  about  further  seasoning  when  m.aking  this  substituion, 
however,  .as  commercially  canned  juice  often  contains  spices  as 
well  .-IS  salt.     Therefore,  it  may  be  necessary  to  add  seasoning 


*  * 


TOMATO  JUICE  TIPS.  .  . 


NO'IE  TO  BROADCASTER: 


with  a  light  h.and_. 


(more ) 


Mill  PtlPiiWipiPf 


-5- 


Now  thr.t  salad  dcys  are  here  again,   you  might  like  to  make 
a  cool  and  delicious  tomato  jelly  salad  using  tomato  juice.  Here's 
hov  It's  made:     Soften  1  tablespoon  of  plain  gelatin  In  i  cup  of 
cold  water.     Simmer  2  cups  of  tomato  juice  for  ahout  10  minutes 
with  1  tablespoon  of  minced  onion  and  half  of  a  small  hay  leaf. 
Add  this  to  the  gelatin  and  stir  until  the  gelatin  is  dissolved. 
Scas-on  to  taste  with  a  hit  of  sugar,   salt,  pepper,  and  lemon 
juice.     Pour  into  a  m.old  or  pan  rinsed  in  cold  water  and  chill 
until  firm.     If  you  want  to  make  it  a  salad  with  more  substance, 
a,dd  ^  CUD  each  of  finely  choDped  cucumber  and  celery  when  the 
gelatin  mixture  begins  to  stiffen'.     Serve  the  salad  with  dressing 
on  lettuce  or  other  salad  greens.     This  recipe  is  good    for  six. 


*  *  * 

ST fiAWBi: TTJ  STORY  


NOTE  TO  PROADCASTEF; 

It  may  bo  well  to  check  local  supplies 
before  using  the  following  story. 


The  time  has  come  for  the  annual  argument  about  strawberry 
shortcake.     Whether  you  belong  to  the  sponge  cake  school,   or  are 
ready  to  do  battle  for  biscuits,   you'll  be  glad  to  hear  the  good 
news  that  strawberry  shipments  are  now  on  the  increase.     The  cold 
weather  ana  rain  have  been  holding  things  up,  but  now  the  market- 
ing specialists  of  the  U.S.  Department  of  Agriculture  report 
supplies  aro  moving  from  Louisiana,  Arkanaas,  Alabam.a,  and 
Califcrnla.  ■ 

The  stravrberry.  ..  described  scientifically  as  a  juicy,  edible, 
usually  red  fruit  of  any  species  of  P'ragarla . . . has  given  its  name 
to  several  other  fruits.     There's  the  strawberry  tomato,  or 
ground  cherry,  ..the  strawberry  guava,   the  stra,wberry  pear,  and 
believe  it  or  net  the  strawberry  raspberryl     The  last-named 
fruit  is  cultivated  mostly  for  decorative  Durposes . . . it ' s 
described  as  having  handsome  foliage,   large-  white  flowers  and 
showy  rod  but  insipid  fruit.     The  strawberry  pear  is  the  red, 
slightly  acid  fruit  of  a  West  Indian  cactus.     The  strawberry 
guava  is  a  subtropical  shrub  or  small  tree  with  a  dark- crimson- 
fruit,   sale  to  be  highly  esteemed  for  use  either  fresh  or  preserved. 
Wc-  feel  sure,  hovrever,   that  not  even  the  strawberry  guava  can 
begin  to  a-oporach  the  cool  deliciousness .  .  .tho  subtle  flavor... 
the  juicy  lusciousness  of  the  red,   ripe  strawberry  we  know  so 
well. 

As  for  prices .well,  they're  likely  to  remain  fairly  high 
until  local  berries  begin  to  com.e  to  market.     Therefore,  you'll 
probably  want  to  stretch  your  strawberry  supply.     For  insto,nce, 
a  spoonful  cf  sliced  or  crushed  berries  will  turn    a  dish  of 
vanilla  ice  cream  into  something  extra  special.   Also,   they'll  add 

(more ) 
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flavcp  and  color  to  a  fruit  cup  or  salad.     And  if  the  family  insists 
on  stra¥"berry  pie^you  can  give  them  the  creamy  custard  variety  that 
makes  a  few  strawberries  look  like  a  lot. 

It's  wise  to  keep  in  mind  a  tir)  or  two  about  kitchen  care. 
Strawberries  spoil  quickly,   so  if  they  must  bo  kept  overnight, 
look  them,  over  and  pick  out  ■  any  that  shows  signs  of  softening  or 
mold.  Then  put  the  berries  in  a  colander  or  other  ventilated 
container  and  keep  thorn,  in  a  cool  nlace.     Don't  wash  strawberries 
until  >  jiiol:  before  they're  t^^  be  used,  and  remove  the  green  caps 
onl^^  aft_r  the  berries  have  been  washed.  ^ 

■       ■  ^  *  * 

COTTAGE  CHEESE  DSSSEETS. , . 


0OW    that  cottage  cheese  and  prunes  are  featured  on  the  May 
plentiful  list  here's  a  c'csscrt  that  contains  the  two  foods.  It's 
called  CoLtagc  Cheese  Prune  Whip,  is  sim.ple  to  concoct  and  should 
be  fine  for  topping  off  warm-weather  luncheons  and  dinners. 
Here  are- the  ingredints; 

1  cup  pitted  cooked  prunes  2  egg  whites 

1  tabxCGpoon  lem.on  Juice  1  cup  sugar 

1  cup  cottage  cheese  Few  grains  salt- 

Com.bine  purnes,  lemon 'juice,  unbeaten  egg  whites,  sugar 
and  salt,  and.:be.at  with  a  .rotary  egg  beater  .until  mixture  will' 
sbano  in  peaks.     Fold,  in  the  cottage  cheese,  h.cap  in  dessert  dishes. 
Do  net  let  str;.nd  long  before  serving.     This  will  serve'  six. 

And  here's  .a  m.olded  cottage  cheese  salad  that's  glamorous 
enough  for  the  dessert  course.     After  a  hearty  m^al,  this  would 
be  more  wtlcomio  to  many  people  than"  a  heav^?  dessert.     It  brings 
3 tr.awberrios  into  the  picture.     So  3'ou  may  want  to  check  your 
market  supplies  before  you  consider  it.     However,  it  will  make 
a  pint  box  go  far  enough  to  serve  six  people.     Waen  the  individual 
rea  o,nd  white  molds  a.re  presented  -en  a  bed  of  groan 'lettuce,  it's 
renlly  som.ething  to  sec  .as  well  as  something  delicious  to  eat. 
Here  are  the  directions: 

It  teaspoons  gelatine 

2  -|- ' t  e  a  s  n  c cn s  cold  vn.  t  e  r 
Lettuce  OP  other  greens 

Sprinkle  the  gelatine  over  the  cold  water  and  dissolve  over' 
hot  watei.'.     Add  to  the  cottage  cheese  and  mix  well.     Add  a  few 
grains  of  salt  if  desired.     Slice  one  cup  of  the  berries,  fold  into 
the  cheese,   .and  nlace  in  6  individual  molds  which  have  been  rinsed _ 
with  cold  water.     Chill,  and  when  firm  unmold-on  lettuce.  Garnish 
with  remaining  s trowberries ,   sliced  or  quartered,   and  sweetened  if 
desired  .     Totj  with  m.ayonnoa  se  . 


2  CUDS  cottage  cheese 
1  pint  strawberries 
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BREAKFAST  BUILD-UP.  .  . 

This  is  the  time  of  year  when  some  people  start  cutting 
dovm  on  breakf as t . . . the  warmer  veather  sometimes  makes  appetities 
a  bit  finicky.     Therefore,  it's  a  good  idea  for  the  meal-planner 
to  take  a  little  extra  pains  with  the  first  meal  of  the  day. . . 
make  it  as  attractive  as  possible. 


NOTE  TO  BROADCASTER:  , 
!  Ycu  can  help  by  suggesting  some  interesting! 

i  breakfast  menus,  making  good  use  of  the  fresh  j 
•  fruits  available. , .also  of  foods  included  on  } 
5   the  plentiful  list. 


The  nutrition  specialists  of  the  U.S.  Department  of 
Agriculture  point  out  that  it's  sound  health  planning  to  have 
one-fourth  to  one-third  of  the  day's  food  at  breakfast.  That's 
the  best  time  to  make  sure  of  sane  vitamin  C-rich  food,  such 
as  etravberrles ,  cantaloupe,  citrus  fruit,  or  tomato  juice. 
Cei»eal3,  bread  and  fats  are  mainstays  for  energy.  Cereals 
also  provide  protein,  and  the  whole-grain    and  enriched  \arleties 
have  added  values  in  B  vitamins  and  minerals.     Milk  is  fine  for 
breakfast,  because  of  its  calcium  and  other  nutrients.  Eggs, 
lean  meats  and  fish  can  provide  additional^  protein  for  body  build 
ing  and  repair. 

And  from  a  budget  Doint  of  view,  it's  well  to  keep  breakfast 
an  imDortant  meal.     If  a  person  skips  this  morning  meal,  he  must 
get  the  daily  nutrients  required  for  good  health  at  lunch  and 
dinner... and  the  foods  generally  served  at  these  other  meals  are 
likely  to  be  more  expensive. 

Incidentally. do  you  know  the  difference  between  foods  that 
are  enriched,  restored  and  fortified?    These  terms  all  indicate 
an  improvement  of  some  kind,  of  course,  but  you  may  like  a  remind 
er  of  the  exact  meaning  of  each  vord. 

Enrichment  is  the  addition  of  certain  food  values  to  bread 
and  flour... iron  and  the  B  vitamins .. .niacin,  thiamine  and 
riboflavin.     During  the  war,  a  war  food  order  required  the 
addition  of  these  elements  to  all  baker's  white  bread  and  rolls. 
Many  bakers  also  voluntarily  added  calcium  anc  vitamin  D.  While 
this  war  food  order  is  no  longer  in  effect,  some  States  have 
passed  laws  requiring  enrichment  of  all  white  flour  and  white 
bread  sold  within  their  borders.     Otherwise  it  is  optional  on 
the  part  of  millerg  and  bakers.     The  shopper  who  wants  to  be 
Bure  about  this  should  read  the  labels. 

R€5toi»ed  food  has  had  certain  nutrients  lost  In  processing 
put  back  into  it.     Soai»  breakfast  cereals,  for  instance,  are 
restored  to  whole  grain  levels  by  adding  thiamine,  nia-cin  and 
Iron. 


(noro) 
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Fortified  food  has  had  nutritive  values  added  which  were 
not  originally  present.  For  example margarine  is  fortified 
by  the  addition  of  vitamin  A,  milk,  by  the  addition  of  vitamin 
D,     Rice  and  some  other  cereals  also  are  fortified  or  restored. 


FISE  SUPPLIES  LIBERAL. 


^  *  ^ 
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If  -you  were  to  visit  any  of  the  large  northeastern  . 
politan  fish  markets-  these  days,  you'd  see  a  greater 
ty  .of  fish  than  at  .any  time  in  the  year.     According  to 
ish  and  Wildlife  Service-  of  the  U.S.   Department  of  the 
ior,  more  varieties   of  fish  are  caught  in  the  spring  then 
y  othor  season.    They  say  the  reason  for  this  is  that 
salt-water  fish  return,  to  spawn  in  fresh  water,  while  others 
the  other  way--th.at  is,   spond  most  of 

-f-or.  '    nil   ,  .  - .  ■  ^ 


their  time  in  fresh 
but  spawn  in  salt  water.     These  fish,  as  well  as  the 
erate  fresh-water  and  ocean  dwellers  are  all  represented 
ring-time  fish- markets. 


Over-all  fish  supplies  in  the  Northeast  are  liberal. 
In  the  New  England  area,  cod,  haddock,  flounder,  seadabs,  and 
both  lemon  and  g-rey  sole  are  in  ample  supply.     The  "tead  weather 
of  the  past  week  has  prevented  lobstermen  from  getting  a  good 
catch.     But  the  lobstei's  are  there,   so  the  supply  should'  increase 
as  the  weather- 


In  f: 


circles,   the  New  YDrk  raetroDolitan  area  takes 


in  the  territory  from  Rhode  Island  to  New  Jersey.     On  that 
market  this  week  there  is  a  liberal  supply. of  butterflsh,  porgys, 
whiting,   rer  hake,  weakflsh,   sea  robblns,  fluke,  flounders, 
yellow- tails  and  mackerel.     Incidentally,  mackerel  is  now  selling 
•on  the  wholesale  market  at  very  reasonable  prices.     The  shad 
run'  this  '  week  is  only -mod'erate .     Over-all  supplies  '  foi'  this 
season  have  not  been  as  large  as  usual.     Other  fish  in  moderate 
supply  right  now  are  stripped  bass,  bluefish,  and  s-Dft  shell 
crabs .  '  '  '  ' 

Around  the  Chesapeake  Bay  area ' soft  shell  crabs  are  increas- 
ing, and  this  week  were  reported  to  be  in  good  supply.  Filling 
the  liberal  category  are  the  other  .fish  familiar  at  the  market-- 
croakers,  scup,  mackerel,  -spot,  we'akfish,  and  alewives^. 

*  *  ■)«•  ' 

LUCK  LATA. . .  "       '  '  ,  .      '  ■     '  " 

Here's  good  news  for  homemakers .     Duck  prices  have  taken 
a  downward  trend  on  the  wholesale  market.     With  this. in  mind 
the  lady  of  the  house  will  probably  want  to  hunt  around  for  a 
duck  bargain.  .  .  - 


Duck,   you  know,   should  not  be  limited  to  the  .roast  variety. 
It  may  be  barbecued,   like  any  other  poultry.     To  do  this,  broil  - 
under  a  flame  until  brown,  and  baste  it  frequently  with  a  spicy 
barbecue  sauce. 

(more) 


-9- 


Creole  type -dish-^'S- mak:e  i:ood  use  'of  duck:  leftovers,  and 
duck  pilau  combines  veil  with  rice. 

Plentiful  citrus  fruits  are  "naturals"  with  duck.  Orange 
juice  goes  veil  in  a  sauce  served  with  roast  duck.  So  do  canned 
grapefruit  segments,  and  halves  of  oranges  may  ring  the  platter. 

As  for  auck'  stuffing,  use  the  usual  bread  crumbs  as  a  base 
and  add  such  seasonings  as  celery,  parsley,  and  onions.  Among 
the  herbs  there  are  savory,   thyme,   sweet  marjoram,  and  sage. 
Sweet-  stuffings  include  those  with  dried  apricots ,  pi-»inoay- 
tart  apple  cubes  candied  with  sugar.     Since  duck  is  fat  there  is 
no  need  to  add  fat  to  a  stuffing. 

Wlien  it  ccmies  to  carving  duck,   the  techjp.ique  is  somewhat 
different  from,  the  approach  to  chicken  or  turkey,  because  of 
the  shape  of  the  bird.     After  removing  the  leg  and  wing  from 
one  side  of  the  duck,  make  your  cuts  across  the  breast  at  right 
angles  tc  the  ridge  of  the  breast  bone.     Next  cut  across  the 
top  and  bottom  of  these  breast  pieces  to  loosen  them.     By  this 
process  you  can  lift  off  the. thick  pieces  of  breast  meat  each 
with  a  layer  of  rich  fat  and  browned  skin  on  top. 

FEATUBE  THESE. . . 

-Radishes,   scallions,  and  rhubarb  spell  spring  just  as  much 
as  April  showers  and  May  flowers.     The  three  vegetables  are  now 
iii  abundance  in  m.ost  Ilortheast  markets,  and  in  most  cases 
wholesale  prices  are  reasonable.     If  it's  a  combination  of  color 
and  flavor  that  you're  looking  for  radishes  and  scallions  can 
add  a  dash  to  almost  any  meal.     Rhubarb  still  remains  a  "spring 
totic",  and  new  •'.zith  a  little  more  sugar  available,   this  should 
be  a  popular  dish,  as  it  can  easily  be  substi-tuted  for  fruit 
either  in  sauces  or  pies. 

Kew  crop  onions--all  from  Tfixas--are  arriving  in  good 
quantities.     Though  onion  pi'ices  are  generally  reasenable,  the 
small  ^-nions,   kncivT.  as   "boilers"  to  many  people,  are  now  about 
half  the  price  of  the  large  sizes  on  most  wholesale  markets. 
Svreetpotatoes ,   spinach  and  greens  remain  in  excellent  supply. 

In  the  fruit  line  oranges  continue  to  be  abundant,  but 
grapefruit  in  northeastern  groceries  is  now  comjng  from  the 
Indian  River  section  in  Florida- -famous  for  producing  high  quality 
fruit.     It  won't  be  long  before  the  grapefruit  season  will  be 
over,   so  take  advantage  of  this  delicious  fruit  while  you  can. 

(m.ore ) 
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JOTE  TO  BR0ADCA3TER.; 

Pollowing  is  a  market-by  market  summary 
of  the  fresh  fi'Uits  and  vegetables  expected 
to  be  in  plentiful  supply  during  the  current 
wee'^.     This  information  is  based  on  tne 
latest  reports  by  wire  from  the  U.S.  Depart- 
ment of  Agriculture's  market  reporters.     For  j 
daily  developments  during  the  week,  phone 
your  local  market  news  office. 


NEW  YORK 


Apples 
Asp  y  I'aeuf 
Carr'^'  3  . 

■ler: 
Uucu-nb-^rs- 
Grape  j^i-u  i  T.  ■ 
Orreens 
Lot  "!"uce 
Ori^n. 

y  o  T  ■  1 '  o  e  s 
Radis  es 
Rhubarb 
■nao  b''  an:^ 
oi'i;  ^"•i.i. 
Squash 

~^we  e  t  r-o  r  a*  o  es 

T^v;^     ' ,  J  p.  S 


es 

Dandelion  greens 
Rava  beans 
Jr ape  fruit 
Kfjle'' 

Mug t ar d  greens 
Onions 

";.r snips 
Raf^-isb'-:;s 
Rl'iub  arb 
0  ->;;lli.'ns 
Joiiiach 


Beets 
Dandelion 
greens 
Es  c  arole 
Or ape fruit 
Kale 
Onions 
Fo  t atoes 
Radishes 
Rhubarb 
Seal lions 
Snao  beans 
Swee tno  tatoes 


rRIL  -\--  OIFHI  ' 
Bee^s 

Or aoe fruit 

Gret-ns 

Onions 

Oran':;es 

Pot ai  OP  S 

Radis  hies 

iRhub  Pi  rb 

Sc  ql  11:' ri s- 

Spinaoh  ■ 

3  w  e  e  tT.)  o  t,  al:  o  e  s 


PITTSBURGH 


0 abb age 

Carrots 

0  au  1  i  i '  1  o  w  e  r 

Celer7vr 


ruiL 


Le  r tuce 
Oniony 
OranL^-:es 
r  t  a  toes 
Radishes 
Rriub  ai'b 


WASRI/^GIOII 

Broccoli 
O-rapef  rui  t 
Greens 
Oranges 
Potatoes . 
Radis  ;-ies 
Rhub  arb 
Spinach 
Squash 

Sweetpot atoes 
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KEEPING  SUGAR  ON  THE  MOVS, , . 

Consumers  who  use  Sugar  Stamp  No.   11  at  once  can  help  greatly 
in  aiding  smooth  distrl  ution  of  sugar  and  in  relieving  a  tough 
transportation  problem  which  the  estimated ' billion  bushel  winter 
wheat  crop  may  cause.     ¥hile  the  nation's  sugar  supply  for  the 
year  remains  unchanged  from  the  previously  announced  6,800_,000  tons^ 
the  distribution  problem  is  something  else  again.     In  another  month 
or  so  there  won't  be  enough  box  cars  to  do  a  good  job  of  moving 
sugar  and  wheat  at  the  same  time. 

To  enable  sugar  supplies  to  move  while  railroad  transportation 
is  available^  housewives  and  industrial  users  will  be  permitted 
to  buy  sugar  in  advance  of  the  customary  rationing  date.     A  second 
10-pound  stamp. . .No.   12...  for  consumers  will  be  validated  June  1 
instead  of  July  1.     This  stamp  must  last  until  October  31 •  Stamp 
No.   11  will  be  good  until  October  31  also.     Industrial  users  are 
getting  their  next  quarter's  sugar  date  -moved  up  and  inventory 
restrictions  relaxed.  -        •  • 

Much  of  the  sugar  used  in  this  country  is  brought  from  Hawaii/ 
Puerto  Rico  and  Cuba.-  In  fact,  Cuba  will  furnish  about-  ha,lf'  'of-  -our 
supply  for  19^7''.     Large  quantities  of  this  sugar  must  be  brought 
into  this  country  duriig  the  heavy  Cuban  production  season,  from 
February  through  May,  ■ea'c4i  yea-r'i'.  v  A  'greEt-  deal  is-  coming- -into  the 
United  States  right  now.     At  present,  it  can  be  moved  to  places 
where  it  will  be  needed.     Later  on,  the  movement  of  the  projeoted 
billion-bushel  winter  wheat  crop  would  interfere-  with-  the- sugar- 
movement ...  when  sugar  demand  would  be  heaviest  for  home  and  com- 
mercial canning,  ice  cream  and  soft  drink  manufacture. 

Apparently  many  househould  and  industrial  users,  finding  ;v  : 
supplies  available  at  present,  are  postponing  buying.     This,  togethe 
with  the  heavy  im.port  movement,  is  creating •  a-  temporary- surplus  in 
the  hands  of  distribution,     A  last  minute  rush  to  cash  unused  sugar 
ration  coupons .. .when  transportation  facilities    are  overtaxed  with 
the  movement:- of  ■  other  commoties  could  resalt  ih- the  development- of 
local  shortages. 

Store  keepers  ,   you- ''know,  also' have- .,tO:  turn- in  ration- evidence 
to  replace  their  sugar  stocks.     If  they  are  delayed  in  placing  their 
sugar  orders  because  homemakers  postpone  cashing  ration  stamps, 
replacem.ent  sugar  _  shipments  ■  may  bB  slowed  •  down*     The  homemaker  ■  who 
cashes  her  "sugar  ration  coupons  now  will  be  sure  of  sugar  for  the 
present  household  use.,. with  some  "put  by"  for  later  canning. 

^  *  ^ 

SUPPLIES  FOR  HOME  CANNING. .  . 

Homemakers  making  food  preservation  plans  will  be  interested 
in  the  supply  situation  as  regards  home  canning  equipment.     It  lookp 
now  as  though  there  will  be  enough  glass  jars,  both  pint  and  quart 
sizes.     More  natural  rubber  is  being  made  avallabTeto  manufacturers 
of  closures,   so  nO'  shortage  of  rubber  rings   or  self -sealing  jar  tope 
is  anticipated. 

(more ) 
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Makers  of  pressure  canners  are  turning  out  both  7  and  ih  quart 
canners  as  fast  as  they  can  get  raw  mat^x^ials.     The  bottleneck  in 
supply  is  the  availability  of  supplies.    'Since  there  probably  won't 
be  enough  pressure  canners  for  all  who  want  them,  homemakers  should 
place  their  orders  early.     There  may  be  spot  shortages  of  tin  cans. 
Dealers  will  purchase  enough  tin  containers  to  cover  the • sales  they 
expect  to  make.     When  these  are  gone,   they  probably  won't  buy  more 
unless  there's  a  demand.     Therefore,   if  the  heme  oanner  waits  until 
the  last  minute  to  buy  these  supplies,   she's  likely  to  suffer  some 
inconvenience  if  the  dealer  is  then  out  of  stock. 

Another  bit  of  advice ...  those  who  have  pressure  canners  should 
•iave  the  gages  checked  without  delay.     This  should  be  a  yearly 
procedure,  and  can  be  done  by  the  dealer,  the  manufacturer  of  the 
canner,   or  by  the  County  Home  Demonstration  Agent. 

V(-herc  carjaing  is  to  be  done  in  tin  cans,  now  is  the  time  to 
check  over  zhe  sealing  machine  to  see  whether  any  of  the  parts  need 
to  be  replaced. 

Community  carjiing  centers  will  be  operating  on  much  .the  same 
scale  as  last  year... when  there  were  about  6,000  in  operation 
throughout  the  country.     Reports  indicate  that  many  centers  have 
added  new  processing  equipment.     Patrons  of  community  canning  center? 
have  discovered  the  ease  and  economy  of  canning  where  good  equipment 
and  supervision  are  available.     If  you're  not  familiar  with  the 
location  of  a  center  near  yo'i,   contact  the  state  office  of  USDA's 
Produc-Gion  and  Marketing  Administration,   or  the  vocational  ' 
agricultural  or  hcmemaking  teacher  in  your  local  high  school. 

^  *  ^ 

?A;-H  WORK  FOR  YOUTH.  .   .  

.;::OTE  TO  EDITOR: 

J  The  following  story  is  ba c kg r ound  ma t e r i a 1 . • 

Any  day  now  you  may  be  asked  to  give  some  air  time  to  the  farm 
labor  programs ...  specif ically  to  encouraging  young  people  of  school 
age  to  vrlunteeg^f or  summer  Jobs  on  farms.     While  the  farm  labor 
shortage  isn't/serious  as  it  was  during  vartime,  farmers  still  need 
the  help  these  boys  and  ftirls  can  give.     There  won't  be  any  national 
,-;ampaign.  as  there  was  for  the  Victory  Farm  Volunteers,  but  when 
local  needs  arise,   your  station  probably  will  be  asked  to  make  some 
appeals  for  help.     Here  are  a  few  facts  about  the  situation  which  you 
may  like  to  have  as  background  material. 

American  farmers  are  expected  to  produce  near-record  crops  in 
19^7.     The  demand  for  food  in  tlie  United  States  is  greater  than 
before  the  war,  and  as  you  I-QxCW,   there's  still  a  desperate  need 
for  Am.erican  food  in  other  parts  of  the  world.     Farmers  are  still 

against  industry's  comDetition  for  labor... and  the  higher  wages 
offered  by  industry.  All  this  explains  why  they're  looking  to  the 
young  folks  again  this  year  to  help  get  the  crops  in. 

You  -orobably  know  that  the  farm,  work  program  for  town  and  city 
youths  is  sponsored  by  the  Extension  Service  of  the  U.S.  Department 
of  Agriculture.     The  agricultural  Extension  Service  of  the  State 
Agricultural  Colleges  is  in  charge  in  each  state,  and  the  county 

(nore) 


agricultural  agent  takes  the  responsibility  for  young  people  vorki- 
ing  on:  farms  in  his  county.  JJaturally,  the  hoys  and  girls  work 
under  direct  Supervision  of  the  farmer. 

Prom  the  standpoint  of  the  young  people  themselves,  there 
are  many  advantages  to  a  farm  job,   in  addition  to  the  money  earned. 
That,   incidentally^  will  be  the  prevailing  wage  for  youth,  according 
to  Dxperience.     It's  hard  work,  but  not  too  difficut  for  healthy 
teen-age  boys  and  girls.     It  teaches  them  many  valuable  lessons, 
both  in  taking  directions  and  assuming  responsibility.     The  outdoor 
physical  activity  will  be  beneficial  too... and  it  won't  all  be  work, 
of  course.     There's  likely  to  be  swimming,  picnics,  possibly  the 
county  fair  or  field  day,   in  addition  to  the  usual  social  life  of 
the  community. 

Those  who  want  detailed  information  can  get  it  from  the  local 
school  principal  or  the  county  agricultural  agent. 

•x-  -jt  * 

ROSE  POIKTS. . . 

Whether  you  gather  your  rosebuds  from,  the  garden  or  pluck  them 
out  of  a  florist's  box,  here's  some  iriformation  from  U.S.  Department 
of  Agriculture  plant  scientists  which  will  interest  you.  They 
offer  som,e  tips  which  will  help  cut  roses  to  live  a  longer-  life, 
thus  prolonging  the  enjoyment  of  these  beautiful  .blooms. 

Let's  say  you're  cutting  roses  from  the  garden.     Beliove  it 
or  not;   those  gathered  in  the  late  afternoon.  .. about  5  o'clock,  say., 
keep  longer  than  the  buds  cut  in  the  early  morning.     The  plant 
'  scientists  explain  that  this  is  probably  because  there  are  m.ore 
-   carbohydrates     in  the  leaves  and  stems  at  the  end  of  a  sunny  day. 

Then. .. there ' s  a  special  way  of  cutting  the  stems.. with  a  long 
slant  to  the  cut.     This  means  that  the  cut  surfce,   through  which 
the  water  is  absorbed,  won't  be  closed  off  if  the  end  of  the  stem 
presses  against  the  bottom  of  the  vase.     And  it's  better  to  use  a 
sharp  knife  rather  than  shears  for  cutting  roses,   since  a  smooth- 
cut  surface  lets  the  water  flow  into  the  stem,  easily.     Another  thine 
...most  of  the  water  is  absorbed  at  the  base  of  the  stem;   very  littl 
goes  in  through  the  leaves.  For  this  reason,  there's  no  particular 
advantage  in  plunging  roses  up  to  their  necks.     As  a  matter  of  fact, 
it's  better  to  rem.ove  the  leaves  on  the  lower  part  of  the  stem, 
since  they  decay  in  the  water.     This  promotes  the  growth  of  bacteria 
which  plug  up  the  tubes  and  cause  the  flowers  to  wilt  for  lack  of 
water. 

That's  the'  first  s-tep  in  conditioning  roses ...  getting  the 
bloom  full  of  water.     The-  second  step  is  putting  the  vase  in  a 
cool  place,   such  as  the  rfrigerator,  for  several  hours  or  overnight, 
immediately  after  the  flowers  are  cut. 


(miore ) 


■ 

And  answering  the  question  most  people  have  as  to  whether 
certain  chemicals,    c-spirln  and  quinine,  for  instance,  help  in 
keeping  roses  fresh  longer.., the  scientists  say  that  tests 
do  not  show  these  to  be  noticeably  effective. 

¥r    "ilr  * 

JUNE  FLSNTIFULS. . . 

The  plentiful  food  list  for  June  gives  feature  billing  to 
canned  foods.     The  following  carjied  items  are  expected  tc  be  ' 
in  generous  supply  throughout  the  greater  part  of  the  country: 
carrots,  beets,  peas,   (standard  grade)   tomxato  juice,   citrus  juice 
and  grapefruit  segments.     Sauerkraut,  both  in  cans  and  bulk, 
also  is  on  the  June  list;   so  are  dried  peaches  and  prunes, 
(especially  the  smaller  sizes),  peanut  butter,   cottage  cheese, 
potatoes,  fresh  oranges  and  grapefruit. 

The  only  new  foods  added  since  the  May  list  are  canned  beets 
and  carrots,  and  you  might  like  to  knew  the  reason.     The  packs 
of  these  two  vegetables  were  increased  during  the  war  to  more 
than  double  the  prewar  average,  largely  because  of  the  demand 
from  the  armed  forces.     The  19^6-^7  packs  of  these  items, 
especially  beets,  were  reduced.     Furthermore  the  prices,  partic- 
ularly for  diced  vegetables,  have  gone  down  since  last  fall. 
However,   the  movement  into  retail  channels  has  been  less  than  the 
canners  expected,  and  as  a  result,   stocks  are  much  larger  than  a 
year  ago. 

V/hile  they're  not  on  the  plentiful  list,  frozen  vegetables 
are  available  in  much  larger  supply  than  in  recent  years,  especial- 
lly  frozen  spinach  and  peas.     There  have  been  cc^siderable  price 
reductions  in  these  foods  in  many  parts  of  the  country. 


NOTE  TO  BROADCAr^TER;  i 
 ■ — '   1 

Refer  to  RADIO  RCUKDUP  April  l8,  \ 
j "Frozen  Food  Bargains". 
[  I 

•ii-  *  ^ 

x^ERKIiTG  UP  THE  PLSKTIFULS,  ,  .  . 

A  few  suggestions  for  serving  some  of  the  foods  on  the  June 
list  of  plentifuls  may  be  helpful.     As  you  know,   the  canned 
vegetables  ca,n  be  adapted  to  recipes  which  co.ll  for  cooked  vege- 
tables.    First,  let's  consider  the  new  items  added  for  June... 

Canned  Beets  &  Carrots;       Tliese  can  be  quickly  and  easily 
prepared  fo-r  serving  at  luncheon  or  dinner,   or  can  be  com.bined 
with  other  canned  or  fresh  vegetables.     They're  both  colorful 
and  delicious  additi-^ns  to  the  vegetable  plate,   or  to  the  salad 
plate  which  is  especially  attractive  for  sutranertime  menus,  /aid 
don't  overlook  the.  carryovover  from  the  May  list  of  plentifuls, 
which  will  make  them  a  fine  threesome. .. canned  peas.     In  addition 

(more) 
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to  the  simple  vegetable  salad,!,  there's  the  attractive  jellied 
affair  you  can  prepare  with  plain  gelatine.     An  especially  good 
beet  salad  can  be  made  from  chopped  beets  and  chopped  hard- cooked 
eggs,  served  on  lettuce  "with  a  flavorful  dressing. 

Served  as  the  vegetable  course  at  mealtime,   there  are  a  number 


of  interesting  things  to. do  vith  these  canned  vegetables 


It 's 


easy  to  prepare  beets  in  the  style  that  makes  th-em  eligible  to 
be  called  Harvard  Beets,  Here's  a  simple  recipe: 


1  tablespoon  cornstarch 

or  two  tablespoons  flour. 

2  or  4  tablespoons  sugar 
1/2  teaspoon  salt 


u  cup  vinegar 
^'  cup  water 

2  tablespoons  fat 

3  cups  cooked  beets 


sliced 


Mix ' corns tarch  or  flour,   sugar  and' salt.     Add  vinegar  and 
water  and  boil  5  minutes,  stirring  constantly.     Add  the  fat  and 
the  beets,  and  let  stand  until  the  sauce  becomes  red.  .  Reheat  if 
necessary.  .       ■  - 

VJhen  it  com.es  to  carrots,   they  can  be  com.bined  with  green 
vej^tablt.s,   such  as  peas,  in  very  attractive  style.     Or  they 
can  be  made  into  a  Carrot  Scallop,  which  makes  them  something 
very  special.     In  case  you'd  like  the  directions,  here's  how: 

Arrange.  3  cups  of  sliced  cooked  carrots  in  a  baking  dish. 
Pour  over  them  2.  cups  of  thin  white  sauce.     Sprinke  with  a 
mixture  of  bread  crumbs  and  grated  cheese,  if  desired.  Bake 
in  a  modertely  hot  oven  (375^')  20  minutes,   or  until  browned. 


Cottage  Cheese  Sauce:  And  in  case  you'd  like  a  cottage  cheese 
idea,  here's  something  a  bit  out  of  the  ordinary.     It's  a  delicious 


sauce  to  serve  with  salmon  or  tuna 
potatoes,   or  over  buttered  toast. 

2  cups  milk 

2  tablespoons  cornstarch 
1/2  cup  cottage  cheese 
8  young  onions  ' 


to  pour  over  boiled 
The  irip:redients  are: 


or  baked 


1  1/2.  teaspoons  salt 
1/8  teaspoon  each  of 
paprika  and  curry  powder 


Heat  the  milk  in  the  top  of  a  double  boiler.     Mix  cornstarch 
in  a  small  amount  of  cold  milk  and  add  to  that  in  the  double 
boiler,   stirring  constantly.     Chop  the ,  onions,  fine.j  .including 
some  of  the  green  tops,  and  add  these,   together  with  the  cottage 
cheese,   to  the  sauce.     Add  seasonings  last. 


•5f  ^ 


NEW  FOOD  COATING. . . 


Have  you  heard  about  the 
m.eat  and  food  products?  It's 
but  is  so  tender  it  dissolves 


new  coating  for  sausage  and  other 
a  protective  film  of  good  strengtl 
on  food  that's  boiled.. or  can  be 
eaten  right  along  with  the  meat  if  it's  fried  or  roas-ted.  This 
new  food  covering  is  made  from,  waste  produ ts       citrus  peel  or 
other  fruit  and  vegetable  wastes,-  and  the  process  is  one  that's 
simple  and  easily  controlled. 

(more) 


-  7  - 


Scientists  of  the  U.   S.  Department  of  Agriculture's  Western 
Regicaal  Research  Laboratory  at  Albany,   California,  have  developed 
this  new  film,  and  the  announcement  was  made  very  recently  before 
the  Food  Industries  Advisory  Committee  at  Sky  Top,  Pennsylvania. 
They  say  it's  definitely  promising  as  a  coating  material  for  a 
number  of  foods,  including  fruits  and  vegetables,  has  many 
T)otential  uses,  and  may  be  easily  made  on  a  commercial  scale. 

*  *  * 

FISH  FABLE.  VV        '     ^ ^'  "  '  "  *■  *•■ 

Homemakers  should  find  fish  bargains,   if  their  dealers  pass 
on  to  them  benefits  of  rapidly  declining  wholesale  fish  prices.  Ac- 
cording to  the  Fish  and  Wildlife  Service,  of  the  U.   S.  Department 
of  Interior,   some  wholesale  fish  prices  are  the  lowest  they've  been 
in  five  years . 

Over-all  fish  supplies  in  the  Northeast  are  reported  as  plenti- 
ful by  the  Fish  and  Wildlife  Service. 

"  In' the  New  York  metropolitan  area  there  is  an  abundance  of  flat 
fish---this  group  includes  flounders,  yellow  tails,  fluke,  lemon  and 

grey  sole,  and  halibut    which  is  now  coming  in  from  the  West 

ccast.     The  round  fish  are  •also  in  good  supply.     They  include 
porgys,  weakfish,   seabass^  bluefish,  cod,  haddock,  pollock,  and 
whitjng.     Mackereal  is  only  in  moderate  supply,  but  should  get 
more  abundant  as  the  weather  improves.     Shad  is  in  light  to  moderate 
supply.     Both  lobsters  and  soft  crabs  are  in  good  supply,  as  is 
crabmeat,  which  is  now  comparatively  inexpensive. 

New  England  fish  markets  offer  plentiful  supplies  of  cod, 
haddock',  pollock,   lemon  and  grey  sole,  and  yellow  tails.  The 
whiting  catch  is  increasing,  and  mackerel  is  beginning  to  make  its 
appearance.     Fluke  is  In  good  supply,  and  there  is  ample  quantity 
of  lobsters. 

In  the  Chesapeake  Bay  area  fish  markets  abound  with  weakfish, 
croakers,  scup,  alewives,  bluefish,   king  whiting,  and  soft  shell 
crabs. 

•it  *  * 

FEATURE  THESE. . . 

On  the  major  northeastern  fresh  produce  markets  this  week  there 
is  a  verdant  array  of  plentiful  vegetables.     Heading  the  list  are 
the  salad  greens,  with  new  onions  and  potatoes  keeping  pace.  Good 
quality  snap  beans  are  generally  plentiful.     On  some  markets  sweet 
corn  from  Florida  and  Texas  is  getting  fairly  plentiful  and  it  is 
moderately  priced.     Green-coated  cucumbers  are  increasing  in  number, 
and  should  be  an  addition  to  the  spring  salad  bowl.     Peas  are  more 
plentiful,  and  should  be  attractively  priced. 

If  you  are  looking  for  a  green  vegetable  that'-s  a  good  source 
of  food  values,  choose  peas.     They  include  protein,  calories, 
vitamins  A,  B-  C,  and  the  pellagra-preventative  factor,  as  well  as 
phosphorus  ana  iron. 
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Though  you  can't  emplpy  the  "f resh-f rom-the-vine-to-ki tchen" 
method  of  cooking  peas  at  this  time  of  year,  here're  a  fev  tips 
you  may  want  to  keep  in  mind.  "--Give  the  food  values "  a '  break  when 
you  cook  peas.     The  cooking  specialists'  say:     Cook  peas  in' just 
enough  water  to  keep  them  from  scorching.     Cook  them  just  long- 
enough  tc  make  them  tender'.     Don't  drain  off  the  cooking  water.  •" 
That  is,  not  unless  you  want  valuable  minerals  and  vitamins  ■ 
to  go  down  the  drain.     Ideally,  there's  only  a  little  liquid 

around  \7ell-cooked  peas  just  enough  to  serve  right  along  with 

the  peas. 


NOTE  T'C  BROADCASTER; 

Following  is  a  market-by-market  summary  of ' the 
fresh  fruits  and  vegetables  expected  to  be  in 
plentiful  supply  during  the  current  week.  This 
information  is  based  on  the  latest  reports  by 
wire  from  the  U.  S.  Department  of  Agriculture's 
market  reporters.     For  daily  development?  during 
the  wee_k,  phone  your  local  market  news  office. 


BALTIMORE 


BOSTON 


my  YORK 


Apples 

Cabbage 

Carrots 

Celery 

Corn 

Cucumbers 

Grapefruit 

Lettuce 

Oni  ons 

Oranges 

Peas 

Pineapples 

Potatoes 

Radishes 

Snap  Bean.s 

Spinach 

Swee tpota>  oes 

Tomatoes 

PHILADELPHIA 


Apples 

Dandelion. greens 
Fava  beano 
Grapefruit 
Kale 

Mushrooms 
Mustard  greens 
Oni  ons 
Rhubarb 
Scallions 
Snap  beans 
Spinach 
Turni-DS 


Grapefruit 

Greens 

Lettuce 

Onions 

Oranges 

P  eas 

Potatoes 
Rhubarb 
Scallions 
Snap  beans 
Spinach 


PITTSBURGH 


WASHINGTON 


Apples 

Asparagus 

Grapefruit 

Greens 

Mushrooms 

Onions 

Oranges 

Peas 

Potatoes 
Spinach 


Cabbage 
Carrots 
Celery 
C  0  rn 

Cucum  '.ers 
' .  Lettu  -3 
Onion. 
Potat.  ^s 
Radis  :■■  s 
Rhuba . 
Snap  lii.ans 
Tomat<.  es 


Apples 
Broccoli 
Cucumbers 
Grapefruit 
\ Greens 
;  :Lettions 
'  Oni  ons 
'  "^''Oranges 
Potatoes 
Snap  Beans 
Sweeipotatoea 
Tor3atoes 
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ASPARAGUS  ASSIGNMENT,.. 

Back  In  the  17th  century  most  people  called  It  sparrowgrass ,  and 
sometimes  you  hear  that  n<ame  used  Jokingly  even  today.     It's  a 
corruption  of  the  proper  name  of  the  delicious  spring  vegetable 
almost  everybody  likes ...  asparagus and  since  around  I800  the 
right  name  has  been  in  general  use.    Whatever  anybody  calls  it, 
this  is  the  time  of  year  to  Include  it  in  meal  plans.     It's  likely 
to  be  available  in  most  markets,  and  as  the  supply  increases,  the 
price  probably  vill  be  fairly  reasonable. 

It's  too  bad  to  treat  this  delicately-flavored  vegetable  the 
way  some  cooks  do,  however, .. steving  it  until  it's  limp,  drab  and 
tasteless,  not  to  mention  lacking  in  vitamin  C.  There's  a  trick  or 
two  to  cooking  asparagus,  in  case  you  didn't  know.     Here  are  . 
suggestions  from  the  "home  economists  of-the  tJ.S,  Department  of 
Agriculture  about  preparing  and  cooking  asparagus  so  that  flavor, 
celor  and  nutritive  value  are  preserved. . .and  so  that  the  tips 
aren't  over-cooked. 

To  -  Prepare';     Trim  off  ■  the  tough' ends;  ' remove' scales  along  the 
stalk  that  hold  grit;  wash  stalks  thoroughly. 

To  Cook  Whole  Stalks;  Tie  stalks  together  loosely  and  stand 
them  upright  in  a  saucepan  or  kettle.     Use  enoug.h  boiling,  3«L,lted 
water  to  come  one-third  of  the  way  up  to  the  stalks,  cover  and  cook 
10  to  25  minutes,  or  until  just  tender; • -In' this -way, • the -tips  cook 
in  the  steam.     If  you  have  a  regular  asparagus  cooker,  everything  is 
easy.     If  not,  though,  it's  simple  to^ invert  another  pan  over  the 
top  of • the -pan ' you "cook  the  asparagus' in,  to  make  a • tall ' cover. 

Cocking  Cut -up  Asp^^ragus;   Cut  asprqigus  into  2-inch  lengths,  drop 
the  lower-stalk  pieces  into  a  small  quantity  of -boiling;  salted  water, 
cover  and  cook  5  to  10  minutes.     Then  add  the  tips  and  continue  cook- 
ing until  all  are  tender. ,Fres^,  young  asparagus  may  not  require  more 
than  lO  minutes's  cocking*  less  tender  •  stalks  may '  ttlk6 'from  "20  to  25 
minutes,  - 

Qu-antity'Note;  One 'pound  of  aspardgiiS  mj^k^s 'abdiit  *2-|- '  cil^)s  when 

cut  up.     Cooking  it  that  way  makes  a  little  go  a  long  way,  of  course, 

and  is  a  good  sur^gestion  to  use    when  the  price  Is  high. 

,  .  . .  \  ^~  -   ■  *  • 

Suggestions  for  Serving;  Hardly  anything  beats  serving  well-cooked 
asparagus  simply  with  melted  table .  fat  or  strips  of  crisp  bacon. 
For  variety,  and 'extra  nourislim.ent  too,  it '  ^  ■  fine 'With' cf'^med  sauce, 
cheese  S'auce  or  hollandalse,  poured  over  toast  or  biscuits,  or  in 
patty  shells.     Asparagus  teams  up  well  with  peas,  diced  creamed 
potatoes,  or  with  spaghetti.     It  makes  a  mighty  good  salad  too, 
chilled  and  served  on  lettuce  with  dressing,  or  com.bined  with  other 
cooked  vegetables  or  with  chopped  hard-cooked  egg  in  a  salad. 

Asparagus  Soup;  This  is  a  good   choice  for  luncheon,  or  as  the 
first  course  of  a  simple  dinner.     It  takes  f rom  ,-|-  to  1- pound  of 
asparagus;  1  teaspoon  salt;  2  tablespoons  table  fat;  2  tablespoons 
flour;  h  cups  liquid,,. asparagus  cooking  liquid  plus  milk. 

(more) 
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Follov  directions  given  for  cooking  "cut-up  asparagus..  Measure 
liquid  left  over  and  add  enough  milk  to  make  4  cups.     Melt  table 
fat,  blend  in  flour,,  add  the  liquid  and  cook  over  lov  heat,  stirring 
constantly  until  slightly  thickened.     Press  the  cocked  asparagus 
through  a  colander  or  coarse  sieve,  and  add  to  the  sauce.  Reheat 
and  serve. 

Asparagus  Omelet;  ^his  is  a  delicious  luncheon  dish,,  and 
simple  to  make.     Add  cooked  asparagus  to  the  egg  mixture  before 
cooking,  or  spread  the  asparagus  on  top  of  the  omelet  after  it 
has  set  but  before  it's  rolled  onto  a  hot  platter  to  serve.  Have 
asparagus  drained  and  finely  chopped,  and  use  cooking  -liquid  in 
place  of  milk  or  water  in  mixing  the  omelet. 

^  *  ^ 

STRA\%^ERRY  FREEZING  FACTS.  .  .  • 

In  case  you've  been  thinking  about  freezing  strawberries, 
here  are  some  suggestions  from  the  home-freezing  experts  of  the 
U.S.  Department  of  Agriculture  which  may  help  you. 

One  pound  (2  cups)   of  sugar  will  be  required  for  each  4  quarts 
of-  strawberries  as  picked.     The  berries  should  be  firm,  table- ripe, 
and  of  a  suitable  variety  for  freezing.     Information  about  the  best 
varieties  for  freezing  in  each  locality  can  be  obtained  from  the 
State  College  of  agriculture  or  extension  service,  ' 

Strawberries  may  be  packed  and  frozen  in  several  types  of 
containers  ...cartons  with  bag  liners,  glass  jars,  and  tin  cans. 
Remember  that  frozen  berries  can't  be  removed  from  a  glass  jar  until 
at  least. partly  thawed.     There  are  special  freezer  jars  with  wide' 
mouths  on  the  market  this  year.  4 

Here  are  simple  directions  for  freezing  strawberries:     Cap  and 
sort,  discarding  any  that  are  green,  bruised  or  overripe.     Wash  in 
cold  -water  and  drain.     Berries  may  be  left  whole  or  sliced,  as 
preferred.     Add  sugar  slowly, (l  cup  to  about  5  to  8  cups  of  berries) 
turning  berries  over  gently  until  sugar  dissolves.     Pack  tightly 
in  containers  with  the  juice. .. press  berries  gently  with  a  spoon 
if  necessary,  until  juice  is  over  them.     Leave  room  for  fruit  to 
expand  in  freezing, .. about  1  inch  in  a  carton  and  bag,  1-^  inches 
in  jar  or  tin  can.     Seal  tightly. 

*    -K-  * 

SOYBEAKS  --  U,S,   STTLE, . , 

It  may  seen  like  carrying  coals  to  Newcastle  for  us  to  be  send- 
ing samples  of  soybeans  to  the  Orient,'     However,  growers  in  that 
part  of  the  world,  and  in  many  other  areas,  too,  have  asked  for  soy- 
bean breeding  strains  during  the  past  three  years. 


(more) 
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This  crop  was  adopted  originally  from  the  Orient,  of  course, 
but  U.S.  Department  of  Agriculture  plant  scientists  have  developed 
Improved,  high-yielding  strains^     During  the  war  seed  stocks  were 
seriously  depleted,  sometimes  completely  lost,  in  other  countries. 
Now,  as  they  ask  us  for  help,  we* re  able  to  supply  seed  from  samples 
wo  collected  before  the  war.    For  example,  in  reply  to  a  recent 
appeal  from  Korea,  soybean  seed  was  sent  from  the  most  promising 
strains  of  2,300  original  samples  collected  in  that  country  in  1929 
and  1930,  .  . 

During  the  past  couple  of  years,  representatives  of  20  foreign 
countries  have  visited  USDA's  Plant  Industry  Station  at  Beltsvllle, 
Maryland,  to  confer  with  Department  scientists.     Some  of  these  visit- 
ors remained  in  the  United  States  for  a  year,  traveling  to  various 
sections  of  the  country  to  study  production,  processing  and  other 
phases  of  soybean  Industry. 

*  *  * 

GRAIN  REVIEW... 

It  looks  now  as  though  the  United  States  will  be  shipping  more 
grains.  .  .wheat,  corn,  barley  and  oats ...  abroad  for  the  year  July  '■. 
19^6- June  1947  than  during  any  other  year  in  our  history.  Shipments 
are  expected  to  total  more  than  525  million  bushels.     Wlieat  and 
flour  lead  the  export  list,  totalling  over  36O  million  bushels. 
Corn  is  next  in  line. 

During  May,  June  and  July,  it's  hoped  that  more  than  175  million 
"biiBhels  can  be  exported  to  all  the  30  or  more  countries  throughout 
the  world  to  which  American  grain  has  been  allocated.  Special 
efforts  already  are  being  made  to  speed  up  shipments  of  grain  to 
United  States-occupied  areas  in  Europe,  Germany  and  Italy. 

Although  the  carryover  of  1946  crop  wheat  may  be  the  smallest  c 
on  record,  there  is  no  shortage  of  flour  for  domestic  consumers. 
And  in  a  few  weeks,  farmers  will  start  marketing  the  biggest  winter 
wheat  crop   ever  produced. .. over  a  billion  bushels.     This  harvest  will 
make  it  possible  to  continue  large  shipments  abroad  and  yet  maintain 
home  use  at  high  level. 

*  ^  * 

VORLD  FOOD  SUPPLY. , . 

Here  are  the  highlights  from  the  latest  report  on  the  world 
food  supply,  prepared  by  Office  of  Foreign  Agricultural  Relations 
of  the  U,S,  Department  of  Agriculture. 

The  indications  are  that  there  will  be  little,  if  any,  more 
food  in  the  world  in  1947-48  than  during  1946-47,  in  spite  of  world- 
wide efforts  to  increase  production.     Grain  production  is  down  In 
several  importing  countries,  and  while  this  may  be  offset  by 
increased  grain  crops  .in  the  principal  exporting  regions,  there's 
little  chance  that  the  relatively  low  consumption  levels  of  1946-47 
can  be  raised.     There  may  be  more  sugar,  potatoes,  and  fats  and  oils, 
but  even  if  this  is  the  case,  supplies  will  continue  below  prewar, 
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Vesibern  Europe's  acreage  of  vinter  food  grains  has  been  reduced 
by  severe  vinter  weather,  extensive .floods  and  labor  shortages. 
Only  a  small  part  of  this  loss  can  be  made  up  by  spring  plantings. 
However J  this  area  may  produce  more  sugarbcets,  potatoes  and  feed 
grains ...  also  more  livestock  products. 

In  ccnteral  and  eastern  Europe  prospects  for  increased  grain 
production  are  better.     More  winter  grains  were  planted,  and  the 
winter- kill  has  been  small. 

The  Soviet  Union  has  a  better  crop  outlook  than  last  year,  too. 
Weather  conditions  were  favorable  during  the  winter  and  spring,  but 
the  final _ outcome  will  depend  on  the  weather  during  the  last  half  of 
this  month  and  in  June. 

In  Japan,  food  prospects  are  less  favorable  than  in  19^6,  and 
little  expansion    in  acreage  is  possible.     The  increased  population, 
plus  repatriates,  will  call  for  greater  ford  imports  during  the  com- 
ing year. 


Most  areas  of  China  have  above-normal  crop  prospects.  However, 
there's  damage  to  the  wheat  crop  of  central    China  from  drought, 
and  rice  planting  his  been  retarded.     The  production  of  rice  in  the 
surplus  producing  areas     is  expected  to  continue  low,  thereby 
increasing  the  bread  grain  requirements. 

Concluding  this  report,  OFAR  points  out  that  finance  will  be 
a  major  problem  in  agricultural  trade  in  19^7-48.     As  you  know;  lend- 
lease  and  UNRPA  are  out  of  the  picture.  Therefore,  the • volume  ©f 
foreign  imports  will  depend  on  the  amount  of  U.S.  funds  appropriated 
for  foreign  relief,  and  on  the  buying  power  that  can  be  mustered  by 
importing  countries  themselves. 

*  *  -x- 

COOK  AI^TD  FREEZE.  .  .  ^  ■  " 

We're  hearing  more  and  more  about  freezing  pre-cooked  food  at 
home,  and  as  time  goes  on,  more  home  freezers  come  into  use,  and  as 
homemakers  learn  how  convenient  it  can  be  to  have  a  whole  meal  cooked 
and  ready  in  the  freezer,  it's  likely  to  become  a  common  practice. 
Therefore,  we're  giving  you  some  tips  from  the  food  specialists  work- 
ing in  various  state  experiment  stations,  designed  to  help  the  - 
person  freezing  pre-cooked  food  for  the  first  time. 

In  the  first  place,  start  with  food  of  fine  quality,  and  never 
overcook  it;  remember,  it  will  require"  reheating  before  serving. 
Handling  and  preparation  must  be  completely  sanitary,  because  cooked 
foods  spoil  quicker  than  uncooked  foods. 

Don't  season  cooked  foods,  toe  highly  before  freezing;  they 
keep  their  fresh  flavor  longer  when  they're  unseasoned.     Salt  and 
onions  gradually  lose  flavor  in  storage;  pepper,  on  the  other  hand, 
becomes  more  pungent, 
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Cool  foods  proDptly  after  cooking,  before  packing  them  for 
f reezing. . . it 's  helpful  to  set-the  container  in  cold  vrater.  Prompt 
cooling  cuts  down  the  chance  for  growth  of  spoilage  organisms and 
also  insures  faster  freezing. 

As  for  packing,  the  same  moisture- vapor-proof  containers  used 
for  other  frozen  foods  are  right  for  pre-cooked  foods.     It's  well 
to  put  only  enough  for  one-time  service  in  a  package.     Foods  in 
small  packages  ■  freeze  and  thaw  faster  than  in  large  ones;  that 
helps  prevent  a  warmed-over  flavor.     Make  as-  solid  a  pack  as  • 
possible,  leaving  only  enough  space  at  the  top  to  allow  the  liquid 
to  expand  in  freezing.     Pieces  of  cooked  meat  and  poultry  stay 
frozen  better  if  you  protect  them  from  the  air  by  covering  them  with 
gravy  or  sauce. 

The  final  warning  of  the  research  workers  is  to  have  clear, 
durable  labels  for  frozen  food  packages.     It's  well  to  date  the 
labels,  too,  in  order  to  assure  using  the  contents  while  the  quality 
is  still  tops. 

■}<■  * 

HOLIDAY  FIRE  DMGERS.  .  .  ;■■  ' 

Many  family  discussions  are  going  on  right  now  about  what  to 
do  over  the  long  Memorial  Day  Veekend. , .but  it's  pretty  sure  that 
almost  everybody  is  planning  to  be  out-of-doors  a  good  deal  of  the 
time.     The  holiday  is  long  enough  for  a  trip  in  the  car... some 
families  will  spend  the  three  days  at  the  beach  or  in  the  mountains 
...and  doubtless  a  good  many  of  the  menfolks  are  planning  a  fishing 
expedition.  On  the  first  big  holiday  of  the  summer,  eveything 
indicates  that  more  people  will  be  outdoors  and  on  the  road  than 
for  years  past. 

Whatever  your  holiday  plans,  the  U.S.  Department  of 
Agriculture's  Forest  Service  hopes  you'll  remember  that  it's  very 
important  to  take  every  precaut  Ion  against  forest  fires.  Records 
show    that  motorists,  fishermen,  picnickers,  and  other  week-end 
sportsmen  have  been  responsible  for  an  appalling  number  of  fires,.-, 
causing  loss  of  life  and  property  that's  hard  to  estimate. 

In  this  connection,  you  probably  remember  that  the  President's 
Conference  on  Fire  Prevention  was  held  in  Washington,  D.C.  early 
this  mionth.     Mr.  Truman  spoke  at  the  opening  session,  citing  the 
staggering  figure  on  5^0  million  dollars  worth  of  destruction 
from  fire  in  this  country  during  the  past  year,.    He  went  on  to  say: 
"No  dollar  value  can  ever  be  put  on  the  irreplaceable  things  which 
fire  destroys.     Who  can  count  the  value  of  a  human  life  destroyed 
by  fire?    Who  can  say  what  a  fire  costs  when  it  destroys  thousands 
of  tons  of  food  sorely  needed  here  and  abroad?    What  is  the  value 
of  a  house,  the  burning  of  which  makes  a  family  homeless  during  this 
housing  shortage?    Wno  can  put  a  dollar  value     on  a  burning  forest? 
The  fire  loss,  in  lives  aud  property,  which  occurs  annually  in  our 
forest  and  rural  areas  makes  up  a  highly  important  part  of  the 
annual  toll. '  Such  destruction  of  our  precious  natural  resources  is 
of  concern  to  each  of  us." 

(more) 
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We  gave  you  some  facts  and  figures  on  losses 
from  forest  fires  in  the  April  4th  issue  of  Radio 
Roundup.   ■  If  you  haven't  used  them  yet,  this  would 
be  a  gobd  time  to  vork  them  into  a  program.  Be- 
cause they're  so  very  important,  we' are  repeating 
I  below  the  four  simple  rules  we  gave  you  at  that 
j-  time.   [  

The  Forest  Service  hopes  everyone  will  observe  ove'r  the  week- 
end, and  throughout  the  year  the  following  simple  rules:  1-Crush 
out  cigarette,  cigar  and  pipe  ashes.  2-Break:  nfttclioe  in  two  after 
using.  3-Drown  all  campfires;  then  stir  and  drown  again.   4-  Ask 
about  the  law  before  burning  grass brush,  fence  rows,  ..or  trash. 

"Remem.ber,  only  you  can  prevent  forest  fires.'" 

•K-  *  * 

FISH  FACTS. . .  ' 

;      Practicolly  all  varieties  of  fish  in  demand  are  in  good  supply 
on- Northeastern  markets. 

Scallops  are  plentiful  in  the  New  York  metropolitan  area, 
according  to  the  Fish  and  -wildlife  Service  of  the  U.S.  Department 
of  the   Interior.     This  fish  is  caught  in  special  drags  principally 
off  the  r'antucket  shoales  and    Georges  Bank,  and  are  landed  mainly 
at  New  Bedford,  Massachusetts,     Som.e  are  also  caught  around  ITew 
York,     However,   no  matter  what  their  origin,  many  scallops  find 
their  v;ay  to  the  r^ew  York  fish  market.     They  are  sold  at  wholesale 
by  the  gallon,  but  when  they  reach  your  fish  dealer^s     counter,  he 
vends  them  by  the  pound. 

Lobster  siipplies  are  also  plentiful  -ih  and  around  New  York, 
Their  price,   incidentally,   is  comparatively  low.     Other  fish  abound- 
ing in  the  metropolitan  area  are  weakfish,  mackerel,  scup, 
butterfish,  flounder,  fluke,   lemon  sole,  cod,   haddock,   and  seabass. 
Among  the  cheaper  species  are  whiting,   squid,   sea-robins,   and  ling. 
Hard  clams  are  now  plentiful  and  are  fairly  reasonable,  as  are  soft 
shell  crabs,  which  are  in  heavy  supply.     The  fresh  water  species 
that  appeal  to  New  Yorkers  include  not  only  whitefish,   but  yellow' 
pike,   and  carp,  which  are  coming  mostly  from  Lake  Lrie  and  Lake 
Michigan. 

In  the  Chesapeake  Bay  area  there  are  plenty  of  croakers,  butter- 
fish,  weakfish,   spot,  seabass,  bluefish,   and  soft  and  hard  shell 
crabs. 

New  England  fish  vendors  boast  plentiful  amounts  of   cod,  haddock, 
pollock,  both  lemon  and      grey  sole,   flounders,  mackerel,  whiting, 
and  lobsters. 

West  Coast  halibut  is  in  better  supply  than  in  recent  years,  and 
is  about  half  its  usual  price,  according  to  Fish  and  ^Midlife  Service, 
Salmon  is  also  reported  to  be  In ^moderate  supply. 


FEATURE  THESE,  ,  ,. ,   ...... . 

Aspangus  receiV'jS  the  vote  of  tho  plentiful  vegetsbie   of  the 
week  on  all  major  northeastern  produce  m-^rkets^     This  aristocrat 
of  vegetables  is  available  for  only  a  short  time,   so  make  the  most 
of  a  ^ood  thing  now.     For  variety,   serve   it  in  soups,  salads  anu 
omelets,   as  well  as  in  the.  usual  stewed  form.     And  why  not  plan 
to  freeze  and  can  some  for  use  l-^ter  on,  ,  , 

Snap  beans,   onions,   carrots,   spinach,   rhubarb,    corn,  tomatoes, 
radishes,  orang-s,   and  grapefruit  are  also  plentiful  on  nearly 
all  markets.  Snap  beans  are  now  coming  mainly  from  South  Carolina, 
tomatoes  from  Flo.rida-  and  Texas,   and  spinach  from  nearby  areas. 


NOTE  TO  BROADCASTER: 


■  .Following  is  a  marke t-by-miarket  summary  of  the 
fresh  fruits  and  vegetables  expected  to  be  in  plenti- 
ful supply  during  the  current  week.     This  information 
is  based  on  the  latest  reports  by  wire  f rom  t he  U.S. 
Department  of  -Agriculture's  market  reporters'.  -For 
daily  developments  during  the  week,  phone  your  local 
market  news  office. 


BALTIMORE 
Asparagus 
Carrots 
Corn 

Cucumbers 
Grapefruit 
Lettuce 
Onions 

Oranges  ■  > 
Pea  s 

Potatoes 
Ra  dishes 
Rhubarb 
Snap  beans 
Spinach 
Swee  tpot  a  to  e  s 
' Toma  toes 


Asparagus 
Carrots 
Cucumbers 
Grapefruit 
Kale  . 
Mush.ro  oms 
Mustard  greens 
Onions 

Radishes       -  • 

Rhubarb 

Scallions 

Spinach 

'-i-'urnips 


BOSTON 


NEW  YORK 

Asparagus 

Beets 

Bro.ceoli-rabe 
Carrot  s 
Corn 

Grapefruit 
Ka  le 
Onions 
Oranges 
Potatoes 
Ra  dishes 
Scallions 
Snap  beans 
Spina  ch 
Strawberries 


PHILADELPHIA 
Asparagus 
Carrot  s 
Corn 

Mushrooms 
Onions 
Pea  s 
Rhubarb 
Snap  beans 
Spinach 


PITTSBURGH 
Asparagus 
Cabba  ge 
Carrot  s 
Celery 
Corn 

Cucumbers 
Grapefruit 
Lettuce 
Onions 
Orange  s 
Pota toe  s 
Snsp  beans 
To '.na  toes 


•^^ASHINGTON 

Aspp-ragus 

Carrots 

Grapefruit 

Greens    . . 

Lemons 

Oranges 

Pota  toe  s 

Ra  dishes 

Rhubarb 

Snap  beans 

Spina  ch 

Sv;ee  tpota  toes 

Toma toe  s 
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FOOD  FOR  TWO.  .  , 

i  NOTOo^BRaASclSfERr"^'  j 
I  The  f  ollovlng  is  entirely  "background  material,! 


June  is  the  month  when  you'll  probably  devote  a  good  deal  of 
program  time  to  the  June  bride.     You'll  be  considering  her  ward- 
robe, the  furnishings  of  her  nev  home,  and  all  that.     The  business 
of  meal-planning  and  food- shopping  will  suddenly  become  very 
Important  too,  especially  to  the  brides  who've  done  very  little 
of  this  sort  of  thing  at  home.     The  girl  who's  just  gone  to  the 
grocery  occasionally  with  a  list  made  out  by  mother  will  find  it 
a  far  different  matter  to  make  out  that  list  herself,  on  the  basis 
of  menu  plans  that  provide  a  delicious  and  well-balanced  diet. 

The  following  weekly  food  chart  is  one  you  may  like  to  suggest 
to  the  inexperienced  housekeeper,  .  It  was  planned  by  U.  S.  Depart- 
ment of  Agriculture,  Bureau  of  Human  Nutrition  and  Home  Economics. 
It  gives  the  approximate  amounts  of  different  classifications  of 
food  needed  to  provide  a  nourishing  diet  for  two,  and  it  even 
includes  a  sample  weekly  3hopp"^ing  order. 

Green  and  Yellow  Vegetables;     7  to  8  pounds  in  all,  which 
might  be  divided  as  follows:     1  head  lettuce.  1  pound  snap  beans, 
1  pound  squash,  1  bunch  broccoli,  1  pound  kale,  1  package  frozen 
peas,  1  bunch  carrots. 

Citrus  Fruit,  Tomatoes;     4  to  6  pounds;  1  dozen  oranges, 
1  can  tomatoes,  1  grapefruit. 

Potatoes,  Sweetpotatoes;     5  pounds;  1  pound  sweetpotatoes; 
4  pounds  potatoes, 

other  Vegetables.  Fruit;     8  to  9  pounds;  2  pounds  apples, 
1  pound  other  fruit,  ^  pound  raisins,  1  No.  1  can  vegetable  soup, 
1  head  cabbage  (small);  1  pound  turnips,  1  pound  onions,  1  bunch 
celery. 

Milk,  Cheese:     9  to  10  quarts  (1  ounce  cheese  or  2  to  3  large 
dips  ice  cream  equal  1  cup  milk);  8  quarts  fresh  whole  milk,  i 
pound  cheese;  1  pint  ice  cream. 

Meats.  Poultry,  Fish:      5. to  6  pounds';'    l/2  pound  liver, 
1  pound  hamburg,  3  pounds  roGs ting' chicken,  or  shoulder  of  lanb',  1 
pound  fish. 

Eggs ;     1  dozen 

Dry  Beans ,  Peas,  Nuts;   l/2  pound 

Flour,  Cereals.  Meal:     6  to  7  pounds  (-count  li  pounds  bread 
as  1  pound  flour) ;  2  loaves  enriched  white  bread,  1  loaf  whole- wheat 
bread,  1  loaf  rye  bread,  l|-  pounds  rolled  oats  or  ready-to-eat 
cereal,  1-|  poundss  flour,  ^  pound  cornmeal  or  rice. 

(more) 
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Fats.  Oils;     2  pounds;  1  pound  table  fat,  |-  pound  shortening; 
i  pint  salad  dressing  or  salad  oil. 

SuRar.  Sirup,  Preserves;     1^  pounds;  J  to  1  pound  sugar; 
■|  to  1  pint  molasses,  jelly,  or  preserve's. 

These  quantities  are  geared  to  the  average  couple  where  the 
wife  is  keeping  house  or  doing  office  work:,  and  the  husband's  work' 
calls  for  a  moderate  amount  of  muscular  effort;  for  example,  a 
carpenter,  salesman,  or  factory  worker,     if  .either  the  wife  or 
husband  is  usually  large  or  active,  the  suggested  quantities  of  some 
foods  may  need  to  bB  increased.  ...for  instance,  potatoes,  dry  beans 
and  peas,  nuts,  flour  and  cereals,  fats  and  oils. 

You  might  suggest  also  that  some  of  the  supplies  named  may 
be  bought  in  larger  quantities,  to  save  both  time  and  money.  If 
they^re  properly  stored,  they  can  be  used  the  next  week. 

*  *  * 

CEREALS  CONFERENCE  URGED. . .  ■ 

}  NOTE  TO  BROADCASTER;  ! 
For  backs-round  on  the  world  food  situation  see  PIADIO  1 

!  ROUND-UP.  May  23.  ■   z  \  ! 

With  the  idea  of  keeping  posted  on  the  world  food  situation, 
you  should  be  Interested  In  the  statement  made  by  Secretary 
of  Agriculture  Anderson  in    a  recent  letter  to  ,Dr.  D.  A.  Fitzgerald, 
Secretary-General  of  the  International  Emergency  Food  Council. 
Mr.  Anderson  suggested  in  his  letter  that  the  Council  sponsor 
a  conference  on  cereals,  to  be  attended  by  the  ministers  of  food 
and  agriculture  and  their  administrative  officials  and  technical 
experts.     The  purpose  of  this  meeting  would  be  two-fold:  To 
explain  the  urgent  necessity  for  preserving  food  supplies  in  the 
various  countries,  and  to  discuss,  their  management  and  orderly 
distribution.     The  Secretary  urged  that  this  conference  be  held 
in  Europe  not  later  than  the  middle  of  July, 

Mr.  Anderson  pointed  out  th-at  unless  the  different  countries 
take  prompt  action  to  make  most  effective  use  of  their  own  crops, 
there's  almost  sure  to  be  a  repetition  next  spring  and  summer  of 
the  racrjor   difficulties  the  world  is  now  facing.     He  goes  on  to 
say  that  while  it  is  true  the  United  States  has  prospects  of  anothej 
bumper  wheat  crop,  the  increase  over  last  year    would  not  offset 
the  decline  which  now  seems  certain  in  food  grain  producti.on  in 
western  Europe.    Mr.  Anderson  gives  assurance  that  the  United 
States  will  make  available  every  bushel  of  grain  it  can  spare  and 
transport,  but  says  that  this  will  not  resolve  the  expected 
difficulties.     The  Secretary  concludes  his  letter  as  folloVs: 

"I,  of  course,  fully  appreciate  the  immensity  of  the  food  t 
management  job  that  confronts  many  of  the  countries.  Nevertheless 
it  is  apparent  that  unless  every  precaution  is  taken  to  Insure 
©gainst  dissipation  of  indigenously  produced  food  supplies  from 
the  coming  harvest,  the  world  may  be  confronted  a  year  from  now 
with  a  food  problem  more  difficult  than  at  present.     In  View  of 
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this,  the  agenda  of  the  conference  I  propose  should  include  such 
additional  items  as  will  promote  a  thorough  understanding  of  the 
food  problem  that  lies  ahead,  arid  lay  the  basis  for  the  most 
effective  action  by  the  importing  coantries." 

SUGAR  STAMP  LINEUP. . . 

As  you  know/  Spare  Stamp  No/  12  in  War  Ration  Book  4  vas  made 
valid  on  May  26,  instead  of  June  1,  as  originally  announced  by  the 
U.S.  Department  of  Agriculture's  Sugar  Rationing  Administration. 
At  the  same  time',  announcement  was  made  that  another  stamp,  good 
for  10  pounds  of  sugar,  will  be  validated  not  later  than  August  1, 
1947.     This  will  assure  householders  of  the  full  35  pounds  of  sugar 
which  were  provided  under  the  Sugar  Control  Extension  Act  of  19^7. 

Further  good  news  on  the  sugar  situation  came  in  the  statement 
by  the  Sugar  Rationing  Administration  that  the  current  improvement 
in  sugar.. supplies  indicates,  consumers  may  get  e^ven  more  siigar  before 
the  end  of  19^7.        ,  ■  '  .  ; 

Here, for  lycur  information,,  is  a  brief  -summary  of  the  sugar 
stamp  situation  as  it  stands  today: 

Spare  S-tamp  No.  11,  for  ten  pounds,  was  made  valid  on  April  1, 
and  will  expire  on  October  31« 

Spare  Stamp  No.  12,  for  ten  pounds,  was  made  valid  on  May  26, 
and  will  expire  on  October  31. 

*  -ih  ^ 

SWEETENING  FRUIT  FOR  FREEZING. . . 

Last  week  we  talked  about  freezing  strawberries,  and  here  are 
some  suggestions  from  the  U.S.  Department  of  Agriculture's  Bureau 
of  Human  Nutrition  and  Home  Economics  aboyt  the  quantity  of  sugar 
required  in  freezing  fruit.     Approximately  1  pound  of  sugar  to  3  or 
4^  pounds  of  fruit  is  the  proper  amount;     The  purpose  of  adding  dry 
sugar  to  fruit  for-  freezing  is  to  draw  out  enough  juice  to  dissolve 
the  sugar  and  cover  the  fruit.     V/here  fruit  is  less  juicy,  sugar  goes 
farther  when  it's  pre^red  in  a  sirup.     This  is  satisfactory  for  most 
fruits.     Juice  fruit  such  as  strawberries  or  sour  cherries  are  best 
packed-  with  dry  sugar.  ■  " 

There  are  only  a  few  fruits  which  may  be  frozen  without  sugar. . . 
including  the  tart  cranberry  and  rhubarb.     Since  they  must  be  sweet- 
ened before  eating,  however,  it's  well  to  bear  this  in  mind.,  and  r  ■ 
ctunt  on  sugar  from  the  household  supply.  • 


*  *  * 
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STRAWBERRY  SWEETS 

While  luscious  strawberries  are  still. with  us,  you  may  like 
to  hear  about  some  good  recipes  for .strawberry  jam.     This  is  a 
great  favorite  in  most  families,  is  comparatively  easy  to  make,  and 
more  economical  than  strawberry  preserve*    As  you  know,  berries 
can  be  used  for  jam  even  if  they're  not  perfect  in  shape  or  uniform 
in  size.    Here's  a  recipe  suggested  by  U.S.  Department  of  . 
Agriculture's  home  economists:  2  quarts  berries,  1-|  pounds  sugar, 
1  to  ij-  tablespoons  lenion  juice*    Wash  berries,  drain  and  cap  and 
pick  out  the  largest.     Take  about  2  cups  of  the  smaller  fruit, 
crush  and  add  the  sugar.     Cook  rapidly  in  an  enameled  saucepan,  ' 
stirring  until  sugar  is  dissolved  and  a  thick  sirup  formed.  Add 
remainder  of  fruit  and  continue  cooking  rapidly,  stirring  frequently 
to  prevent  scorching.     Cook  for  20  to  30  minutes,  or  until  fairly 
thick;  then  add  the  lemon  juice.     Pour  into  hot  sterilized  jars, 
seal,  and  store  in  a  cool  place. 

Strawberry  and  Rhubarb  Jam;    This  recipe  is  a  bit  out  of  the 
ordinary,  and  you  may  like  to  try  it  during  the  comparatively  short 
tlno^bpth  those  fruits  aro  in  good  supply. 

Wash  the  strawberries,  drain  them  and  remove  the  caps.  Cut 
young'  tender  rhubarb  into  inch  pieces,  taking  care  not  to  rem.ove 
the  skin.  For  each  pound  . of  berries  use  a  pound  of  rhubarb.  To 
each  2  pounds  of  the  combined  fruits,  allow  l|-  to  2  pounds  of  sugar. 

Cover  the  rhubarb  with  a  part  of  the  sugar  and  allow  It  to 
stand  an  hour  or  two  to  extract  the  guice.     Crush  the  strawberries, 
mix  with  thj  remaining  sugar,  and  conftine  with  the  rhubarb.  Heat 
slawly  until  the  sugar  is  dissolved,  stirring  meanwhile.  Continue 
the  stirrinj  while  boiling  15  to  20  minutes,  or  until  the  jam  is 
somewhat  Pour  into  hot  sterilized  jars  and  seal. 

Cooklag  ang' banning  Tips;  An  asbestos  mat  under  the  pan  in  which 
strawberry  jam  is  being  cooked  will  help  guard  against  scorching. 
Also,  it's  better  to  use  a  wide,  shallow  kettle,  and  cook  in  small 
batches.     If  you  work  fast  in  making  strawberry  jam,  more  of  the 
bright  color  and  dellcous  flavor  of  the  berries  will  be  preserved. 
This  also  helps  to  retain  more  of  the  vitamin  C. 

*  *  * 

SERVING  SPINACH  AND  SNAP  BEMS,  .  . 

Two  of  the  good  green  vegetables  you'll  find  in:  most  North-?  ..t 
eastern  markets  right  now  are  snap  beans  and  spinach. .. the  snap _ 
beans  in  generally  good  supply,  and  the  spinach  really  plentiful. 
They  both  make  fine  additions  to  springtime  meals,  and  are 
especially  valuable  because  of  their  vitamin  A  content.     The  nutri- 
tion specialists  remind  us  that  the  greener  the  leaf,  pod  and  stem, 
the  richer  vegetables  are  in  this  valuable  vitamin.     It's  one  that 
can  be  stored  in  the  body,  too,  uou  know,  for  future  bene'fit.  There- 
fore,,, it's  a  very  good  idea  to  eat  lots  of'  green  vegetables  when 
they're  plentiful,  to  add  to  the  body's  bank  account  of  vitamin  A. 
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Use  Fresh  -  Cook  Fast;  Use^  up  the  snap  beans'  and  the  spinach 
while  they're  good  and  fresh. ..as  they  wilt ,  the' vitamins  begin  to 
vanish.     If  theyiiust  be  held  for  a  day  or  tvo,  keep  them  cool,  f..-, 
damp  and  lightly  covered^     They  shoikld  be  piled  loosely  to  prevent 
crushing.    V/ash  then  quickly,  never  soak,  and  lift  from  the  water 
to  ff^ee  from  sand  and  grit.  /  ■ 

BriUkly  boiling,  lightly  salted  water  is  right  for  cooking 
green  beans... with  leafy  vegetables  like  spinach,  use  only  what 
water  clings  to  the  leaves.     Cover  the  saucepan  to  speed  the  coolc*r" 
ing,  cook  only  until  tender,  season  simply,  with  sdLt,  pepper,,  and 
meat  drippings  or  other  fat*  serve  at  once.     If  any  pot  liquor  is 
left,  use  it  in  soup,  gravy  or  a  vegetable  cocktail. 

Serving  Variations;  For  variety,  you  might  serve  either 
the  beans  or  the  spinach  with  white  sauce.    And  you  can  make  this 
eztEa- special  by  pouring  the  creamed  vegetable  .into,  a  -greased  baking 
dish,  topping  with  bread  crumbs,  and  baking  until  lightly  brown.  . 
For  more  food  value  and  flavor,  melt  cheese  in  the  white  sauce, ' or 
add  sliced  hard-cooked  eggs.     Sweet-sour  green  beans  are  unusual 
and  delicious.     They*re  easily  pf 'oparod. . .  jus  t  "add  a  little  vinegar 
and  sweetened  cream  or  evaporated  milk  to  the  cooked  beans..  Xhon  . 
there's  a  very  glamorous  spinach  dish. ..it's  called  spinach  loaf, 
and  here*s  how  it's  done:     prepare  creamed  spinach  (or  kale),  adding 
a  little  chopped  onion  for  flavor.     Remove  the  center  of  a  loaf  of 
stale  bread,  leaving  a  shell  for  the  creamed  vegetable. (The  crumbs 
can  be  used  in  puddings  or  other  baked  dishes.)    Fill  with  hot 
vegetable  mixture,  moisten  the  sides  and  top  of  the  loaf,  and  bake 
until  hot  and  crisp.     Then  cut  in  slices  and  serve. 

■  *  ^  * 

A  WORD  ABOUT  "WEEDING...  ' 

There  are  all  kinds  gardeners ...  some  who  are  experts,  others 
who've  planted  a  garden  for  the  first  time  this  year... and  still 
others  who.  think  of  gardening  primarily  as  a  fine  means  of  exercise. 
The  first  sroup,  in  all  probability,  hardly  needs  to  be  told  ^^oout 
the  following  suggestions  from  the  garden  specialists  of  USDA.  The 
other  two  niSht  well  profit  by  it,  however.     Here  it  is:     Don't  hoe 
or  cultivate'your  garden  any  oftener.  than  is  necessary  to  control 
the  weeds.     Deep  cultivation  is  not  only  hard  work  for  the  gardener, 
but  also  usually  injurious  to  plant  roots.     If ''the  soil  has  been 
properly  prepared  before  planting,  only  light  surface  stirring  of 
the  soil  throughout  the  summer  is  required  for  most  garden  crops. 

The  early  preparation  involves  careful  plowing  or  spading  that 
completely  turns  and  pulverizes  the  top  few  inches  of  soil.  Then, 
when  the  soil  is  dry  enough  after  a  rain  or  irrigation,  stir  it 
lightly  to  kill  the  weeds  and  leave  the  surface  loose.     Don't  work 
the  soil  while  it's  wet... this  applies  especially  to  heavy- textured 
land  which, is  likely  to  remain  full  of  clods  and  lumps  the  rest 
of  the  season  if  it's  worked  when  wet. 
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A  sharp  hoe  or  bthef  tool  can  be  used  for  scraping  the  surface 
•of  the  ooll.     Thiis  vill  destroy  the  weeds  without  going  deep  enough 
to  Injure  plant  roots.    Weeds  rob  your  garden  plants  of  water  "^nd" . 
plant  food,  so  naturally,  it's  important  to  keep  them  down.  However, 
there's   no  use  in  wasting  a  iot  of.  effort  hoeing  oftener  or  deeper 
than  really  necessary.  ' 

*    *  4fr 

AT- THE  FISH  STALLS.,. 

•  Nearly  all  boats  in  the  Atlantic  Coast  fishing  fleet  are 
now  busy  bringing  in  their  hauls.     Seiners,  traps,  and  draggers  are 
all  out.     Practically  every  species  of  fish  is  available  in  pretty 
good  supply, in  the  Northeast  according  to  the  Fish  and  Wildlife 
Service  of  the  U.S.  Department  of  the  Interior.     A  rapid  decline  in 
wholesale  prices  has  persisted  for  nearly  three  weeks  Fish  and  V/i Id- 
life  Service  reports. 

In  the  New  York  metropolitan  area,  almost  every  variety  of  sea- 
food is  plantiful.    Lobsters  are  now  low  in  price  —  probably  as  low 
as  they  will  get  this  year  —  so  this  is  a  good  time  to  take  ■:.  v  -nrz. 
advantage  of  this  sea-g,oing  delicacy.     Among  the  plentiful  salt-water 
fish  are  mackerel,  weakfish,  buttorfish,  porgys,  flounders,  cod, 
haddock,  and  lemon  sole.     Of  the  shell  fish  species  there  are  abundant 
supplies  of  hard  clams,  scallops,  squid,  and  soft- shell  crabs. 

There  are  moderate  offerings  of  fluke,  seabass,  ling,  sea-robins, 
croakers,  and  bluefish.     On  the  fresh  water  market  whiting  and  carp 
are  plentiful,  and  there  are  moderate  amounts  of  yellow  pike,  mullet, 
buffalo  fish,  red  fin,  and  sheepshead. 

New  England  markets  offer  plentiful  numbers  of  whiting,  cod, 
haddock,  flounder,  lemon  and  grey  sole,  seadabs,  pollock,  rosefish, 
and  lobsters. 

Around  the  Chesapeake  Bay  area  there  is  an  abundance  of  weakfish, 
scup,  seabass,  croakers,  spot,  and  soft-  and  hard-shell  crabs, 
Bluefish'    is  in  moderate  'supply. 

From  the  West  Coast  there  are  salmon  and  halibut.     Their  whole-  i.- 
sale  prices,  according  to  Fish  and  Wildlife  Service,  are  almost  as 
cheap  as  they  were  in  pre-war  days. 

*  *  * 

MILK  PRODUCTION  AT  SEASONAL  PEAK. . . 

With  the  arrival  of  June,  milk  production  here  in  the  Northeast 
rea'ches  its  seasonal  peak.     This  should  be  good  news  to  homemakers-- 
C5-c-:^c-.ally  those  with  ch-Qdren=-f  or  that  means  plenty  of  milk  all 
aroimd.     According  to  a  recent  report  ofthe  Bureau  of  Agricultural 
Economics,  fluid  milk  prices  throughout  the  Northeast  have  followed 
the  normal  pre-war  pattern  of  seasonal  milk  price  declines.     In  the- 
Sov,<thern  and  Western  States,  milk  prices  have  remained  at  or  near 
ti4e  high  levels  of  last  fall  and  winter. 
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Though  we  lead  the  world  In  milk  production,  you  may  be  sui-^rised 
to  know  that  on  a  global  scale  the  United  States  ranks  only  thirteenth 
as  a  milk- consuming  country.    Needless  to  say  there  is  much^room  for 
Improvement  when  it  comes  to  our  consumption  of  milk  and  other  dairy 
products . 

Probably  here  in  the  rich  milk-producing  Northeast,  we  take  milk 
for  granted.    There  are  sections  of  the  country,  however,  where  fresh 
fluid  milk  is  not  generally  available.    Many  sparsely  settled  com- 
munities ...  especially  in  the  South  and  Southwest., ,  are  far  from 
fresh  milk  centers.     It  was  in  siich  sections  as  these  that  the  U.S. 
Department  of  Agriculture  recently  distributed  nonfat  dry  milk  solids 
for  use  in  school  lunch  progr<?ins,  ,  Reports  indicate  that  an  average 
of  80  percent  of  the  children  drink  and  like  the  reconstituted  milk. 
Many  of  them  were  totally  unfamiliar  with  the  taste  of  good  fresh  millc. 

Now  that  milk  production  is  at  its  seasonal  high,  why  not  make  -..r. 
an  extra  effort  to  increase  your  consumption  of  milk?    Remember  to 
use  it  in  cooked  and  baked  dishes  as  well  as  a  beverage,  and  for  a  f 
warm-weather  drink,  serve  refreshingly  cool  milk. 

*■»(■* 

FEATURE  THESE. . . 

The  first  New  Jersey  strawberries  reached  many  northeastern 
markets  last  week.     Virginia,  Maryland,  and  Delaware,  as  well  as 
Arkansas,  Tennessee,  and  Kentucky  are  now  supplying  the  Northeast 
with  these  luscious  red  berries.     Though  their  quality  may  not  be 
quite  up  to  par,  --  some  of  them  are  small  in  size  --  remember  that 
their  season  is  short  so  now*s  the  time  to  enjoy  them. 

Along  the  vegetable  line-up  we  have  asparagus,  carrots,  onions, 
spinach,  and  radishes,  with  oranges  heading  the  list  of  plentiful 
f  rui  t s 

\m'l!E  TU  bKOADCASTJllK:  ' 

Following  is  a  market-by-market  summary  of  the  fresh 
fruits  and  vegetables  expected  to  be  in  plentiful  supply 
during  the  current  week.     This  information  is  based  on  the 
latest  reports  by  wire  from  the  U.S.  Department  of  Agri- 
culture's market  reporters.    For  daily  developments  during 
!  the  week,  phone  your  local  market  news  office.  ! 

NEW  YORK 
Asparagus  Potatoes 
Beets  Radishes 
Cabbage  Rhubarb 
Grapefruit  Scallions 
Lettuce  Snapbeans" 
Onions  Spinach 
Oranges  Squash 
Carrots  Strawberries 

•  WASHINGTON 
Asparagus  Peas 
Beets  Radishes 
Carrots  Rhubarb 
Grapefruit  Snapbeans 
Greens  Spinach 
Oranges  Sweetr 

pototo©s. 


BALTIMORE 


Apples 

Asparagus 

Cabbage 

Carrots 

Celery 

Cucumbers 

Lettuce 

Onions 


Oranges 

Potatoes 

Squash 

Strawberri 

Sweetpotat 

Tomatoes 


es 
oes 


•  .  :-.^HX'L.U)BLEHIA 
A s pTrmgtiB  uiviirge s 

Carrots  Peas 

Greens  Snapbeans 

Onions  Spinach 


BOSTON 

Asparagus  Onions 

Carrots  Radishes 

Kale  Rutabagas 

Mustard  Scallions 
greens 


PITTSBURGH 


Cabbage  Oranges 
Carrots  Potatoes 
Celery  Radishes 
Onions  Strawberries 
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DAIRY  SPECIi\LS.  .  . 


June  has  been  designated  as  Dairy  Mcnth.     /jid  there's  good 
reason  for  the  industry  to  call  this  special  attention  to  their 
products.     Milk  production  so  far  this  year  is  a  bit  above  19^6 
levels,  with  May  and  June  being  the  peak  production  period  of  the 
year. 

The  average  Elsie  in  the  Northeast  is  living  high  and  doing 
fine  in  her  production  job.     She  can  enjoy  the  fine  pastures.,., 
reported  as  excellent  in  all  Ncrtheast  States  ajxcapt'  West  Virginia, 
She    is  showing  her  appreciation  for  those  green  pastures  and  for 
the  extra  concentrated  feed  by  giving  more  than  20  pounds  of  milk 
daily.     That  is  well  ahead  of  last  year's  19  plus  pounds  ...  and 
ahead  of  the  10- year  avrage,  too. 

Right  now  dairy  products  of  all  types  are    more  available 
than  they  have  been  for  several  years.     Butter  and  cheese  prices 
are  comparable  with  ceilings  that  prevailed  at  tte  end  of  the  price 
control  period.     Some  products ,  such  as  nonfat  dry  milk  solids, 
are  decidedly  below  former  ceiling  prices.     in  factj  skim  milk 
products ...  cottage  cheese,  buttermilk' and  flavored  milk  drinks, 
generally  the  most  plentiful  items  in  the  dairy  line-up,  represent 
the  most  economical  sources  of  animal  protein,  rlboflayin  and 
calcluo  in  the  diet; '  ' 

At  no  time  In  history  was  the  nutritive  value  of  cheese  more 
clearly  demonstrated  than  in  the  war,  when  Tiilitary  and  lend-lease 
requirements  took  seme  50  percent  of  the  total  production  and  as 
much  as  70  percent  in  certain  months.     Cheese  production  was  expand- 
ed tremendously  to  fill  needs,  and  now  civilians  may  take  advantage 
of  supplies  that  have  been  retained  at  high  level. 

Tangy,  aged  cheese,  absent  during  the  entire  'war  and  in  the 
months  since.  Is  now  coming  back  in  ever  greater  quantities  as 
more  time  has  been  affo idea  f  or  the  curing  prvcess.,.-  -And  our  domestic 
cheese  is  available  in  greater  variety,  'since  the  Industry  developed 
domestic  types  to  replace  foreign  .  ones  while  imports  were  restrict- 
ed.    Cheese  may  well  be  considered  an  econom.ical  choice,  among  the 
protein  foods. 

Ice" cream,  a  nutritive  and  refreshing  food  high  on, the  American 
fcod  preference  list,  is  m.ore  plentiful  and  of  higher  quality  than 
It  has  been  for  some  time.     Butter,  also  under  wartime  restrictions, 
is  now  decidedly  in  evidence  again  at  grocery  stores.     All  current 
production  is  for  use  by  the  home  folks,  and  there  are  no  longer 
any  government  controls  on  amounts  of  production  or  on  distribution. 

And  with  great  quantities  of  fluid  milk  produced  in  local  milk 
sheds... that  is  near  large  milk  consuming  areas ...  there  is  sufficient 
milk  for  fluid  uses. 


■5t    -Jt  * 
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JUNE  DAIRY  DELIGHTS. . . 

Here  are  a  few  serving  suggestions  using  milk. 

Eggs  &  Milk;  These  two  dairy  foods  harmonize  so  beautifully 
that  you'll  want  to  make  much  of  the  conblnation  throughout  the 
sunner  months.     For  breal-cfast  the  eggs  can  be  baked  in  cream... for 
luncheon,  hard- cooked  eggs  in  crean  sauce  will  fill  the  bill,  and 
so  will  an  omelet  with  cream.ed  vegetables  or  meat... at  dinner 
a  fluffy  souffle  can  appear  as  an  entree  or  dessert, 

Tc  make  a  simple  fish  dinner  more  Interesting,  try  serving 
fried  or  baked  fish  with  egg  sauce.     This  is  made  by  adding  finely 
chopped  hard-cooked  -eggs  to  a' thin  white  sauce. 

In  the  dessert  department,  custards  occupy  an  Important  place 
In  most  families.     Here's  a  variation  everybody  likes,  and  it's 
so  good  it's  really  worth  the  little  extra  effort  required  to  pre- 
pare it: 

Caramel  Custard 

3  cups  milk  3  or  4  beaten  eggs 

\/h  teaspoon  salt  l/3  cup  caramelized 

1  teaspoon  vanilla  sirup    .  .  •  - 

Heat  r.ilk  over  boiling  water.     Add  salt  to  beaten  eggs,  and 
gradually  add  the  r.ilk  to  the  egg  riixture.     Add  caramel  sirup  and 
vanilla  and  pour  into  custard  cups.     Place  in  a  pan  of  hot  water 
and  bake  in  a  moderate  oven  (350  degrees  F,)'25  to  35  minutes,  cr 
until  custards  are  set... this  will  be  when  the  point  of  a  silver 
knife    comes  cut  clean. 

To  make  caramelized  sugar,  melt  2/3,  cup  granulated  sugar  in 
frying  pan  over  lew  heat,  stirring  constantly  until  melted  and  a 
rich  brown.     Add  2/3  cup  hot  water  and  continue  tc  stir  over  heat 
until  smooth  and  slightly  thickened. 

Two  or  three  slices  of  peach  may  be  placed  in  the  bottom  of 
the  custard  cup  before  pouring  in  either  a  plain  or  caramel  custard 
mixture . 

Plain  custard  can  be  dressed  up  a  bit  by  topping  each  cup  with 
a  spoonful  of  jelly  just  before  serving. 

Soft  Custard;  This  is  an  adaptable  dessert ...  can  be  served 
plain,  with  a  little  cinnaPion  or  nutmeg  sprinkled  over  each  dish... 
as  the  ba^ls  for  a  delicious  Floating  Island  dessert... or  as  a 
sauce  for  fruit,  gelatine,  puddings  or  cake. 

Bread  or  Rice  Pudding;     These  are  two  eld  favorites,  and  if 
they're  riade  properly,  everyone  in  the  family  will  like  them.  You 
probably  have  your  oTm  pet  recipes,  but  here's  a  basic  one  that's 
been  tested  by  the  food  specialists  of  USDA. 


(more) 
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3  cups  nllk 

2  cups  soft  bread  crumbs 
or 

1  1/2  cups  cooked  rice 
1  tablespoon  fat 


1/3  cup  sugar  (increase  to  i 

cup  when  using  rice) 
l/h  teaspoon  salt 
.  2  or  3  eggSjj  beaten 


Heat  the  nllk  over  boiling  water.     Add  bread  crumbs  or  rice, 
and  fat.     Add  sugar  and  salt  to  beaten  eggs,  then  gradually  add 
milk  mixture, '   Pour  into  a  greased  baking  dish,  set  in  a  pan  of 
hot  water,  and  bake  in  a  r.oderate  oven  (350  degrees.  F.)  one  hour 
or  until  set. 

For  variety,  add  I/2  cup  raisins  or  1  teaspoon  vanilla  before 
baking,  or  serve  with  a  jelly  or  orange  sauce. 

'  ■  Cottage  cheese  is  another  important  dairy  food        one  that  is 
on  the  June  list  of  plentifuls.     Here's  an  interesting  dessert 
idea  you  may  like  to  include  in  menus  this  month: 

Cottage  Cheese  Salad  Dessert;  Split  a  large  pineapple  in 
half  lengthVise.  Remove  the  core  and  cut  out  the  pulp,  leaving 
only  the  rind  with  a  thin  inside  layer  of  fruit.  Cut  the  pulp 
which  has  been  removed  in  small  cubes  and  wedges.  Mix  the  pine- 
apple cubes  with  about  2  cups  cottage  cheese,  salted  to  taste, 
and  pile  lightly  in  the  pineapple  shell.  Garnish  with  pineapple 
wedges  and  strawberries  cut  in  halves.     Serve  at  once. 


pineapple  juice  makes  the  cheese  watery. 


at 
Serves 


before 


six. 


^  *  * 


RE/JDY-  TO  -  EAT  -ME;.T  S  *. 


These  are  the  days  when  the  little  woman  who's  chief  cook 
and  bottle-washer  occasionally  wants  to  plan  an  easy  meal... and 
one  way  to  do  It  Is  to  feature  luncheon  meats,  which  are  convenient- 
ly ready-to-serve,   or  canned  meats.     These  are  in  very  good  supply 
right  now,  and  according  to  information  from,  trade  sources,  prices 
have  been  reduced  within  the  last  month  or  two. 

Almost  everybody's  familiar  with  the  attractive  platter  of 
cold  cuts  which  is  often  the    piece  de  resistance  at  a  cold  lunch- 
eon or  a  buffet  supper.     It's  well  to  remember,  however,  that  these 
prepared  meats  are  very  adaptable  to  hot  service  as  well. 

The  family  is  likely  to  sit  up  and  ta,ke  notice  when  meat 
shortcake  appears  some  night  for  dinner. . .made  ^^Ith  luncheon  meat, 
cubed  and  creamed,  and  served  on  split  biscuits.     This- 'cfeh:  be  ■  made 
more  Interesting  if  the  white  sauce  Is  slightly  flavored  •With  herbs 
and  a  few  cooked  vegetables  are  added. . .peas  and  carrots,  for 
Instance,  or  strips  of  plmiento. 

Luncheon  meats  can  take  their  place  in  stuffed.,  peppers  too, 
and  In  cabbage  rolls,   turnover  snd  meat  tlmbales . , . If ■  they're  put  ; 
through  the  meat  grinder  first. 

(more) 


^\nd  here's  a  way  to  "be  a  bit  different  about  potato  salad 
and  cold  cuts... serve  the  salad  in  bologna  cups.     Large  slices 
of  bologna cut  a  bit  thicker  than  usual,  can  be  heated  in  a 
frying  pan  just  long  enough  to  nake  the  edges  curl,  so  that  they 
forn  cups... it  will  take  only  a  minute  or  so.     Then  it's  easy  to 
arrange  the  bologna  cups  on  a  serving  plate,  fill  then  with  the 
potato  salad  and  top  then  off  with  a  sprig  of  parsley. 

Frankfurters  team  up  beautifully  with  cold  cuts,  and  one 
intore-s-ting  way  of  conbining  then  is  to  wrap  a  piece  of  bologna 
around  a  frankfurter,  fasten  it  with  a  toothpick,  and  brown  the 
whole  thing  in  a  frying  pan  under  the  broiler. 

^^nd  here's  a  way  to  fix  franks  so  that  they're  very  special 
indeed.     Cut  ribbons  of  pastry  douch  an  inch  thick  and  wrap  then 
around  each  frankfurter  in  oarberpole  fashion.     Then  bake  then 
in  a  hot  oven,  or  over  the  coals  of  the  outside  fireplace. 

The  flavor  of  sharp  cheese  and  franltfurters  blend  well  too, 
and  everybody  will  like  weinios  prepared  in  this  interesting  style: 
nako  a  long  split  down  the  center  of  the  frank,  and  insert  a  thin  ^ 
wedge  or  slice  of  cheese.     Broil  or  bake  until  the  cheese  is  ; 
melted  and  brown. 

Going  back  to  the  thought  of  cold  cuts  and  salad... a  good  way 
of  using  up  leftovers  of  luncheon  meat  is  to  cut  it  into  cubes, 
mix  it  with  chopped  celery,  a  little  sweet  pickle,  and  some  salad 
dressing  and  serve  it  on  a  lettuce  leaf.     Or,  if  there's  only 
a  small  amount  of  the  luncheon  meat  left  over,  mix  the  cubes 
in  with  any  vegetable  salad,   or  with  a  jellied  salad  mixture, 
or  use  it  to  stuff  tomato  cups. 

Most  luncheon  meats  and  canned  meats  are  federally  inspected. 
The  federal  stamp,  which  reads  "U.S.   Inspected  and  Passed  by 
Departr^ent  of  Agriculture",  usually  will  be  found  on  the  outside 
wrapper,   the  package  in  which  the  m.eat  is  packed,   or  on  the  can, 

*  ^  ^ 

HOME  FOOD  PRESERVATION  WEEK, . . 

The  week  from  June  22  to  28  has  beeen  designated  Hom.e 
Food  Preservation  Week.     Just  ..he  same  as  last  year,  a  special 
week  is  being  set  aside  for  this  observance  for  the  purpose  of 
focusing  the  attention  of  hor.emakers  on  the  im.portance  of  food 
conservation . 


NOTE  TO  BROADCASTER; 

You  might  also  point  out  to  your  listeners 
that  home  food  preservation  helps  to  improve 
the  nutritive  value  and  the  variety  of  the  meals 
they  serve.  

(more) 
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In  makinp.  the  announcement  of  this  special  week,,  Secretary 
of  Agriculture  Clinton  P.  ^"^ijiderson  said:  ,   "The r  "war tine  gains  we 
have  made  in_,nutrition,  through  heme  food'  preservation  and  other 
activities  should  he- maintained  and' encouraged.*  further.  Through 
hone  food  preservation  honemakers  can  assure  more  nutritious 
meals  for  tiBir  families  the  year  round.     This  will  help  materially 
in  im.proving  national  dietary  standards.     National  Food  Preserva- 
tiotion  Week  will  be  a  good  time  for  the  homemafcer  to  make  plans 
as  to  what  foods  she  is  going  to  preserve  and  how  ilUi    is  going 
to  do  it^  from,  now  on  through  the  autumn  months.". 


MOTE  TO  BRQ,\DC  ASTER; 

In  this  connection,  we  might  mention  that 
information  about  both  home  canning  and  home 
freezing  has  been  given  in  a  number  of  recent 
issues  of  RADIO  ROUNDUP,  and  we  believe  you  will 
find  th&s  helpful.  ^  


It's  expected  that  there  will  be  abundant  supplies  ©f  both 
home  and  commercially  grown  fruits  and  vegetables  for  home  and 
community  canning  centers.     Also,  it's  likely'  that  this  year's 
commercial  packs  of  fruits  and  vegetables  will  be  relatively 
heavy.     Home  feed  preservation,  however,  will  conserve  food 
which  might  otherwise  eo  to  waste .. Mil  supplement  supplies  for 
individual  f amilies . . . and  will  mean  a  saving  of  both  time  and 
money  to  the  honemaker  in  planning  and  preparing  meals  next 
winter. 

You  can  take  advantage  of  the  nearest  community  canning 
center,   in  case  home  facilities  aren't  adequate.  Arrangements 
for  this  should  be  made  well  in  advance,  however. 

Another  factor  favorable  to  home  canning  this  year  is  the 
increase  in  sugar  supplies   ...  at  least  35  pounds  for  each  person 
in  the  family  compared  with  25  pounds  last  year. 

As  you  know,  Spare  stamp  No.  12  for  ten  pounds  becan©  ^alid 
on  May  26,  and  another  stamp  good  for  ten  pounds  will  be    -  ■ 
validated  not  later  than  August  1. 

if  -x-  ■}«■    .  ■  . 

CHEERS  FOR  THe'  CHERIMOYA? . .  .  ' 

Maybe  you've  hearc'  something  about  the  cherimoya.    .and  it's 
possible  you'll  be  hearing  lots  more  abc-ut  it  in  the  not  too 
fo.r  distant  fu-fe-uro.     In  case  you  don't  know,   it's  a  delicious 
dessert  fruit     long  popular  in  the  tropical  Americas,  which  has 
been  grown  successfully  in  southern  California  in  recent  years. 
Mark  Twain  sam.pled  it  years  ago  and  described  it  as  "delicious- 
nes.s  itself".     ..\noter  writer  described  the  flavor  of  the 
cherimoya  .as  a  masterDiece  of  nature.     Sounds  m.cuth-watering ^ 
doesn't  it? 


(more ) 
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In  appecrcnce  the  fruit  nay  "be  shaped  variously., .oval... 
ccnical .. .heart-shaped,   or  somewhat  irregular ...  in  weight  it 
ranges  from  a  few  ounces  to  5  pounds.     Sonietimes  the  surface 
is  smooth^   sometimes  rather  rough.     The  color  is  light  green, 
the  skin  is  thin  and  delicate,  and  the  flesh  cream  white, 
embedded  with  numerous  brown  seeds.     The  cherimoya  requires 
careful  handling  to  avoid  bruising,  which  means  it  isn't  a 
very  good  traveler.     This  explains  why  it's  a  comparative 
stranger  in  most  of  our  markets. 

USDA's  Office  of  Foreign  Agricultural  Relations  tells  us 
that  experiments  are  now  under  way  to  develop  hardier  varieties 
of  this  delectable  fruit,  which  can  be  shipped  more  easily. 
However,  with  the  establishment  of  quick  freezing  plants  close 
to  the  source  of  production. . .and  with  the  development  of  air 
express.,  it  m.ay  not  be  long  before  many  more  of  us  living  in 
the  temperate  zone  will  become  better  acquainted  with  the 
cherimoya  and  other  tropical  fruits. 

*  *  * 

PLENTIFULS  FOR  JULY. .  . 

The  USDA  plentiful  food  list  for  July  features  several 
canned  foods. 

WOTK  To  BROADCASTER:  ^ 

As  we  explained  last  month, the  packs  of 
certain  vegetables  were  greatly  Increased  dur- 
ing the  war,   to  m.eet  the  needs  of  the  armed 
forces.     While  the  19^6-47  packs  were  reduced, 
the  demand  from  consumers  has  been  less  than 
expected.       This  has  resulted  in  large  carry- 
overs . 


The  canned   vegetables  in  particularly  plentiful  supply 
are  peas  of  standard  grade,  diced  carrots  and  diced  beets 
The  other  canned  foods  on  the  July  list  are  tomato  juice, citrus 
juice  and  grapefruit  segments 

The  following  foods  are  expected  to  be  found  in  generous 
supply  throughout  the  greater  part  of  the  country  during  the  next 
month:     fresh  oranges  and  lemons,  potatoes,   sauerkraut,  peanut 
butter,  cottage  cheese,  and  fresh  and  frozen  fish,  except  shell- 
fish. 

During  the  next  few  rionths ,  as  you  know,  fish  landings  are 
expected  to  be  heavy.     In  addition,  the  cold  storage  holdings 
are  large.     All  this  means  that  it  should  be  easy  to  find  plenty 
of  fish  at  reasonable  prices. 

(more ) 
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Several  other  foods  are  likely  to  be  found  in  generous 
supply  throughout  most  of  the  country  during  July.  Because 
there  is  a  certain  amount  of  variation  in  t  e  distrihution^ 
however,  they  have  not  been  included  on  the  official  list  of 
plentifuls. 


NOTE  TO  BROADCASTER; 

You  may  like  to  mention  them  in  your 
broadcasts,  after  checking  regional  supplies. 

These  items  are  heavy  Tom  turkeys^   ©Egs^  (especially 
those  below  Grade  A^  )  and  frozen  peas  anc^  frozen,  spinach. 

^  *  ^ 

"GREEN  PASTURES". . . 

The  "green  pastures"  of  the  ancient  nsalmist  came  up  to 
date  in  New  Hampshire  last  week.  The  Granite  State  celebrated 
it's  first  Conservation  Week  from  June  1  to  7  upon  proclamation 
of  Governor  Charles  M.  Dale. 

Governor  Dile  said  "it  is  our  duty  to  conserve  these 
procucti-ve  lands  to  the  end  that  they  may  contribute  to  the 
well  being  of  all  the  people  of  the  State.     Neglected  lands 
affect  our  health  because  it  is  through  the  soil  that  we  derive 
minerals,  through  food^   essential  for  bone  and  tissue  etructura" 

With  their  theme  --   "The  Land- -Our  Heritage"  the  State 
turned,  out  to  sing  the  praises  of  its  own  green,  pas  tures . 
Business^  agricultural ^  fraternal,   civic,  and  educational 
groups  came  together  to  consider  the  gifts  of  the  soil  and 
to  pledge  themselves  to  foster  anc  conserve  that  soil. 

Children  and  gro^.m-ups  at  home  and  school  joined  in  a 
prize  contest  on  the  subject  of  New  Hampshire's  green  pastures 
and  thei.r  relation  to  an  abundant  and  nutritious  milk  supply. 

Too  often  we  who  consume  the  food  forget  that  the  soil 
is  its  base.     Secretary  of  Agriculture  Anderson  reminded  a 
large  gathering  cf  New  Hampshire  people  that  "Green  pastures 
pay  dividends  to  the  consumer.     Making  the  land  permanently 
productive  is  the  best  insurance  consumers  can  possibly  have 
against  going  hungry  or  paying  unreasonable  prices  for  food  " 

The  Secretary  continued ... "There  is  still  another  way  in 
which  consum.ers  benefit.-    The  use  of  lime,  fertilizer^  cover- 
crops     and  other  good  conservation  practices  on  food-growing 
soils  adds  up  to  better  nutrition  and  better  health  for  all 
the  people.     Food  grown  on  mineral-rich  soil  will  normally 
be  food  that  is  also  rich  in  minerals.     And  the  human  body 
must  have  minerals  or  it  grows  weak  and  dies  befor  it's  time. 

(more) 
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"Every  consumer  in  the  nation, whether  he  is  a  dweller 
in  a  penthouse  in  New  York  or  a  sharecropper  in  the  South, 
has  a  "big  stake  in  soil  conservation.     ¥e  all  have  to  eat 
to  live . " 

*  *  * 

NORTHEAST  FISH  FARE. . . 

With  this  week's  supplies  of  fish  lighter  and  prices 
firmer  Northeast  fish  fare  is  adequate  but  not  abundant.  Fish 
and  Wildlife  Service  of  the  U.S.  Department  of  the  Interior 
reports  wide  varieties  of  fish  available  throughout  the  area 
at  this  peak  season  of  the  fishing  year. 

In  the  metropolitan  New  York  area  the  salt-water  fish 
line-up  includes  mackerel,  weakfish,  butterfish,  porgys, 
flounders,  cod,  haddock,  and  lemon  sole.     Add  to  this  list 
seabass,  bluefish,  whiting,  and  croakers- -and  you  have  plenty 
of  choice. 

Whitefish  and  carp  are  in  good  supply  among  the  fresh  water 
fish.     And  in  this  same  group  are  yellow  pike,  mullet,  buffalo 
fish,  red  fin,  and  sheepshead  --  all  available  at  this  time. 

Lobsters  are  now  lower  in  price  than  in  the  past  few 
weeks  although  increased  a  little  from  last  week.  Still 
a  good  time  to  get  them  while  in  'their  season. 

Soft-shell  and  hard-shell  crabs  are  both  on  the  market 
now  --  ready  for  those  fried  crabs  on  toast  or  for  the  tangy 
deviled  crabs  baked  in  the  shell. 

Supplies  of  hard  clams  suggest  chowder  or  clam  cocktail 
as  a  meal- opener. 

In  addition  to  the  usual  bank  fish  with  which  New 
England  markets  are  stocked  the  year  round  --  the  cod,  haddock, 
and  pollock  --  other  types  now  lend  the  area  menu-makers  new 
possibilities  for  variety.     This  week's  listing  includes  whit- 
ing , flounder  ,  lemon  and  grey  sole,  seadabs,  rosefish,  and 
mackerel.     Lobsters  are,  of  course,  in  their  season  and  in 
good  supply. 

The  Chesapeake  Bay  area  is  supplied  with  weakfish,  scup, 
seabass,   croakers,   spots,  and  bluefish.     Crabs,  both  hard- 
shell and  soft- shell,  are  offered. 

Some  eastem  or  Atlantic  salmon  is  now  beginning  to  show 
up  along  with  the  larger  supplies  from  the  west  coast. 
Halibut  also  is  coming  from  the  west.     Lower  prices  than  last 
year  are  noticed  on  these  favorites. 


*  *  * 


\ 

I 


-  10  - 

THIS  mEK  IN  NORTHEAST  MARKETS.  .  . 

Now  that  those  well-nigh  perfect  days  of  June  have  come  they 
bring  the  last  call  for  that , favorite  dish  of  fresh,  home-grown 
aspargus  dressed  in  butter..    This  member  of  the  lily  family  has 
moved  north  with  the  sun.     Present  supplies  are  coming  from  New 
Jersey  and  Pennsylvania  with  New  England's  contribution  due  soon. 

Canners  are  busy  elsewhere....  Like  to  top  that  dinner  off 

with  rhubarb  Die?     vrno  ,  doesn'tJ     These  are  the  days  for  the 

tart  TDie-plant,   too.     New  Yrrk  and  Pennsylvania  are  both  providing 

it  now  Strawberries  are  showing  a  wide  range  of  quality 

so  take  ^j"our  pick  carefully.     The  price  will  make  it  necessary  to 

"stretch'  them-  in  salads  and  custard  type  and  cake  desserts  

It  is  too  early^   of  course ,  for  home-grown  tomatoes .     But  you  can 
toss  a  tasty  salad  with  a  few  of  those  Texas  love-apples  mixed  in 
with  some  Jersey  or  T^elaware  lettuce  and  some  of  the  new  cabbage 
from  Georgia. ........ .New  onions  coming  up  from  Texas  are  very 

sweet  in  flavor    that  f lat-on- the-ends  variety.  Virginia 

onions  are  due  soon. 


NOTE  TO  BROADCASTER; 

Following  is  a  miarket-by-market  summxary 
of  the  fresh  fruits  and  vegetables  expected 
to  be  in  plentiful  supply  during  the  current 
week.     This  information  is  based  on  the  latest 
repor-ts  by  wire  from  the  U.S.  Department  of 
Agriculture's  market  reporters.     For  daily  develop- 
ments during  the  week,  phone  your  local  market 
news  office.  ' 


Apples 
Asparagus 
Beets 
Cabbage 
Cantaloups 
Carrots 
Celery 
Corn 

Cucumbers 

EggDlant 

Greens 


PITTSBURGH 

Cabbage 
Carrots 
Celery 
Corn 

Cucumbers 

Lettuce 

Oni ons 

Oranges 

Potatoes 

Tomatoes 


BALTIMORE 


Lettuce (iceberg ) 
Lima  beans 
Onions 
Peas 

Potatoes 

Radishes 

Snap  Beans 

Spinach 

Strawberries 

Tomatoes 

Watermelons 


Chicory 
Cucumbers 
Escarole 
Kale 
Limes 
onions 
Rad  i  s  he  s 
Rhubarb 
Romaine 
Rutabagas 
Seal 11 ons 
Snap  "beans 
Spinach 
Squash 
Swl  ss 


NEW  YORK 
Asparagus 
Beets 
Cabbage 
Cucumbers 
Grapefruit . 
Greens 
Lettuce 
(big  Boston 
and  Romaine 
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:iard 

Oni  ons 
Oranges, 
Potatoes 
Radishes 
Rhubarb 
Scallions 
Spinach 
Squash 
Snap  beans 


PHILADELPHIA 
Asparagus 
Cabbage 
Carrots 
Cucumbers 
Grapefruit 
Oranges 
Rhubarb 
Snap  beans 
Spinach 


WASHINGTON 
Apples 
Beets 
Carrots 
Cucumbers 
Greens 
Lettuce 
Oni  ons 

Peppers  (dry 

and  green) 

gadishes 
onap  Beans 
Sweetpotatoes 


Northeast  Edition 


Radio  Round-up 


A  weekly  service  for  Directors  oF 
Women's  Radio  Programs 


June  13,  19^7 


WHAT'S 


INSIDE 


COUNT  ON  CHEESE 

A  BO.OST  FOR  "B"  EGGS 

DETAILS  ABOUT  DDT 

MEAT  TO  EXPECT 

ZERO  SHIPMENTS  "  ' 

 to  protect  frozen  foods... Page  5 

FUNCTIONAL  FASHIONS 


a  Dairy  Month  special. Page  2 

 .good  food  value... Page  3 

booklet  on  pest  killing. .. Page  4 
 beef  and  veal  high. ..Page  5 


easy  to  wear... Page  6 


SUGilR  RATIONING  ENDS 


but  pricing  holds... Page  7 


WHY  MEAT  IS  SO  HIGH 

....Secretary  Anderson  explains  ...  Page  7 

THIS  I'ffiEK  IN  NORTHEAST  MARKETS 

.  .  .  .  ;  push  the  plentif uls . . . Page  8 


NORTHEi\ST  FISH  FARE 


vide  variety. ..  Page  8 


U.  S.  Department  of  Agriculture 
Radio  Service 

Address  Inquiriou  to: 


tx: 


InfoiTnation  Service  —  Northeast  Area 
Production  le  Mark©tii;g  Administration 
U.  S .  Department  of  Apiculture 
150  Broadway,  New  York  7,  N.  Y. 


-2- 


COtmT  ON  CHEESE 

Cheese  is  a  handy  food  package. . .from  the  standpoint  of  both 
nutrition  and  convenience.     It  fits  into  summertime  meal  plans 
beautifully. r . can  be  used  in  cold  dishes  as  well  as  hot... can  be 
served  "as  is",  or  made  into  sandwiches,  or  featured  in  salads  and 
desserts.     During  June,  which,  you  know,  is  Dairy  Month,  you  may 
like  to  use  some  of  the  following  suggestions  regarding  the  use 
of  cheese. 

Serve  toasted  cheese  crackers  with  soups  or  salads,  or  instead 
of  a  sweet  dessert.     They're  easy  to  make... just  grate  the  cheese 
or  slice  it  thin.     Spread  on  crackers  and  toast  in  the  oven  or 
under  a  low  broiler  flame  until  the  cheese  melts. 

For  untoasted  sandwiches,  grate  cheese  or  cut  it  fine;  mix 
with  one  of  the  following  to  make  a  sandwich  filling:  chopped  onion, 
chopped  carrot,  chopped  pickle  ■'-cooked  beans ,  or  finely  cut'"celery. 
If  you  wish,  put  in  a  leaf  of  lettuce  or  tender  cabbage. 

Nobody  needs  instructions  for  making  toasted  cheese  sandwiches, 
but  some  people  may  not  know  about  the  delicious  French-toasted 
cheese  sandwich.     To  make  this,  beat  upi  one  or  two  eggs  with  a 
cup  of  milk.     Dip  cheese  sandwiches  lightly  into  this,  on  both 
sides.    Fry  slowly  in  a  little  fat,  browning  on  both  sides. 

Many  salads  can  be  made  more  interesting  by  m.ixing  in  small  bits 
of  cheese.     Try  this  with  a  tossed  green  vegetable  salad,  a  potato 
salad. or  a  kidney  bean  salad.     Add  grated  cheese  to  salad  dressing 
you  serve  over  lettuce.     Sprinkle  cheese  over  beet  slices,:- 

And  for  a  happy  mealtime  ending,  count  on  cheese  for  one  of 
the  easiest'   of  desserts ...  just  serve  cheese  and  crackers  with 
fruit,  fresh,  dried  or  canned. 

Nutrition  Note:  Cheese  includes  protein-  of  the  best  quality, 
calcium  needed  for  bones  and  teeth,  riboflavin  of  the  Vitamin  B 
family. . .and,  if' made  from  wholfe  milk,  contains  vitamin  A  too. 

Cherish  Your  Cheese;  Don't  waste  any  cheese. ,. every  little 
bit  should  be  used.     Cut  iJff  only  as  much' as  you  need  each  time, 
then  store  the  rest  tightly  wrapped  in  paper  or  clean  cloth.  Uae 
promptly  before  cheese  dries  out.     Remember,  it  nay  mold  without 
spoiling.     If  this  happens  cut  off  the  mold  and  use  the  rest. 

Go  easy  with  the  heat  in  cooking  cheese.     Let  it  cook  slowly 
so  that  it  melts  completely  and  spreads  the  good  cheese  flavor 
through  the  whole  dish.     Cooked  too  quickly,  cheese  gets  tough 
and  stringy. 

To  speed  up  the  melting  and  blending  of  cheese,  it  should 
be  in  snail  pieces  before  it's  heated.     Break  it,  grate  it,  slice 
it,  or  shave  it  thin,     "Whenever  possible,  mix  the  cheese  into  a 
sauce  before  adding  it  to  other  ingredients. 


*  *  * 
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A  BOOST  FOR   "B"  EGGS. . . 

'  NOTE  TO  BROADCASTER: 

;  In  last  week's  issue  of  RADIO  ROUKDUl, 

i  we  told  you  that  eggs  will  be  in  generous 

supply  throughout  most  of  the  country  next 
*j  month,  particularly  those  that  are  less  than 
•  Grade  A.  It  appears,  therefore,  that  this 
■  would  be  a  good  time  for  you  to  give  Grade  B 
f  eggs  a  boost.  , 

With  Grade  B  eggs  reported  as  in  particularly  good  supply, 
perhaps  you'd  like  to  know  what  makes  the  difference  between  grades 
A  and  B.     The  color  of  the  shell  is  immaterial,  and  so  is  the  size. 
..large,  medium  and  small  eggs  are  found  in  all  grades.  However, 
the  B  egg  may  be  a  bit  abnormal  in  shape,  the  air  cell  a  little 
largerj  and  while  the  white  must  be  reasonably  firm  and  clear,  the 
yolk  may  move  freely  and  show  slightly  visible  germ  developm.ent. 

V/hen  the  egg  is  broken,  it's  easier  to  tell  about  the  quality. 
The  grade  A  egg  spreads  out  over  only  a  small  area,  the  yolk  is 
round,  almostlike  a  ball,  and  well  centered,  and  the  white  is  thick 
and  clear.     In  a  Grade  B  egg,  the  white  is  thinner  and  the  yolk  is 
rather  flat.     When  broken,  it  tends  to  spread  out  quite  a  bit,  and 
the  yolk  may  break  if  the  egg  isn't  carefully  handled. 

All  this  means  that  the  B  egg  isn't  as  attractive  when  it's 
poached  or  fried,  but  is  just  as  satisfactory  for  scrambling  with 
banon,  or  making  into  an  omelet  with  cheese  or  tomatoes.  Maybe 
it  won't  be  as  good  to  use  in  custards  or  sponge  cakes,  where  the 
delicate  egg  flavor  is  important ,. .but  you  can  combine  it  with 
another  flavor,  like  chocolate  or  spice.     And  when  Grade  B  eggs 
are  used  in  dishes  like  pancakes,  souffles,  waffles,  croquettes, 
puddings,  cakes  and  cookies,  they're  just  as  taste-satisfying  as 
the  higher  grade  eggs ,Fur4ihernore-,     the  price  should  be  lower, 
a  help  to  the  budget. 

Nutritive  Value:   Pound  for  pound,  middle-grade  or  Grade  B 
eggs,  are  just  as  nutritious  as  those  of  the  top-grade.     The  protein 
is  in  a  class  with  foods  like  meat  and  milk.     Also  they  contain 
two  of  the  B  vitamins,  thiamine  and  riboflavin. .plus  vitamin  A 
and  D.  The  egg  yolk  holds  a  rich  store  of  iron,  and  also  contains 
phosphorus  and  other  minerals  needed  by  the  body. 

Treat  Egs;s  Right:  Eggs  need  the  proper  care,  whether  they're 
grade  A  or  B.     They  should  be  kept  clean,  covered  and  cold.  That 
doesn't  mean  they  should  be  washed  before  being  stored  in  the 
refrigerator,  because  there's  a  film  knctm  as  the  "bloom"  which 
covers  new-laid  eggs,  sealing  the  pores  and  helping  to  keep  out 
bacteria  and  odors,  V/ashing  will  remove  this  protection:  therefore 
it  shouldn't  be  done  until  the  eggs  are  to  be  used.     If  there 
are  scllod  spots,  these  should  be  wiped  off  with  a  damp  cloth. 
It's  well  to  store  eggs  in  a  covered  bowl  or  pan,  away  from  strong- 
smelling  foods.     Uncovered  eggs  lose  moisture  faster  and  are  more 
likely  to  absorb  odors. 

(more) 
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And  if  you  think  refrigera.tor-^ -storage  isn't  important^  here's 
what  the  experts  say:     Eggs  storeti  at  room • temperature  may  lose  as 
much  in^qjuality  in  .three  days  as  those  kept  two  weeks  in  a  good 
refrigerator. 

To  Beat  Egg  Whites;  Since  summer's  a  favorite  time  for  the 
light,  foamy  desserts  made  vith  beaten  egg  vhites,  here's  a 
helpful  tip:     Let  egg  whites  stand  a  while  before  beating.  They 
beat  best  when  they're  as  warm  as  room  temperature.     And  for  more 
foam,  add  a  pinch  of  salt  before  beating. 

?^      *  ,  . 

DETAILS  ABOUT  DDT. . . 

There 'a  a  new  government  booklet  just  out  which  might  well 
become  a  best-seller.     It  explains  in  detail  the  use  of  DDT  in  the 
home,  and  answers  the  questions  many  people  are  asking  about  the 
proper  form  of  DDT  to  use  for  various  household  pests,  the  way  in 
which  to  apply  it,  and  the  results  to  be  expected.     The  instructions 
are  in  simplified  form  and  are  meant  to  guide  the  individual  home 
owner  or  apartment  dweller  in  the  use  of  this  valuable  insecticide. 

The  first  page  gives  precautions  in  using  DDT,  and  points  out 
that  it  is  h  mild  poison  but  safe  when  used  according  to  the  follow- 
ing instructions: 

1  -  Take  ordinary  precautions  in  handling  and  storing  DDT,, 
insecticides.     2  -  Avoid  applying  it  on  eating  utensils  and  food. 
3  -  Store  it  out  of  reach  of  the  children  and  where  it  will  not 
be  used  by  accident  for  flour,  baking  p.owder  or  similar  foods.  ^- 
Wash  your  hands  when  you  have  finished  applying  DDT-.  5  -  Never  use 
oil  preparations  of  DDT  on  animals.  6  -  Do  not  spray  oil  solutions  \ 
near  open  fires,  because  the  oil  may  catch  fire.     7  -  Remove  from 
the  room  or  cover  house  plants,  fish,  and  pets  when  applying  DDT. 

The  booklet  goes  on  from  there  to  explain  how  DDT  kills  insects, 
gives  a  description  of  the  different  f orms ... liquids ,  residual  sprays 
space  sprays,  aerosols,  and  dusts... and  explains  its  use  against- 
specif ic , pests ,  such  as  house  flies,  mosquitoes,  roaches,  fleas ^ 
ants,  pantry  pests,  and  so  on. 

This  latest  information  on  the  best  use  of  DDT  against  house- 
hold pests  was  prepared  by  USDA's  Bureau  of  Entomology  and  Plant 
Quarantine,  and  the  United  States  Public  Health  Service.  You'll 
notice  we  specified  it  might  become  a  best  seller,  which  implies 
that  it  costs  money,  and  so  it  does.', .5^.     This  pamphlet  contains 
a  lot  of  good  information  for  a  nickel.. we  think  it  would  be  money 
well  spent.   If  you'd  like  a  copy  here's  the  info:     write  the 
Superintendent  of  Documents,  U.S.  Government  Printing  Office, 
Washington  25,  D.C.     And  don't  forget  to  enclose  the  $0. 


*  *  * 
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ZERO  SHIPMENTS. . , 

Homemakers  vho  buy  frozen  strawberries  or  snap  beans  usually 
accept  these  modern  products  with  little  thought  about  the  problem 
of  keeping  the  food  frozen  while  it's  moving  from  the  freezing 
plants  to  the  store. 

You  see,  frozen  foods  should  be  kept  at  temperatures  of  around 
zero  for  proper  protection  during  storage  and  distribution.  At 
present,  frozen  foods  are  transported  most  successfully  by  ships 
and  insulated  trucks  capable  of  holding  cargo  at  around  zero.  So 
far,  rail  refrigerator  cars  have  not  been  ideal  for  transporting 
frozen  foods.     Ten  to  twenty  degrees  above  zero  are  the  lowest 
temperatures  that  ordinary  refrigerator  cars  can  achieve.     So  frozen 
foods  have  not  been  transported  at  the  low  temperatures  maintained 
in  cold  storage  warehouses. 

An  experimental  refrigerator  car  was  recently  tested  by  the 
U.S.  Department  of  Agriculture.     This  car  gives  promise  that  rail- 
roads may  soon  be  able  to  haul  frozen  foods  at  zero  temperature. 
During  the  test,  this  new  refrigerator  car  held  a  load  of  frozen 
food  at  or  below  zero  for  10  days,  in  a  laboratory  heated  to  90 
degrees  to  simulate  slimmer  temperatures.     This  car  uses  no  ice. 
Instead  it  has  an  ammonia  refrigeration  system  with  no  moving  parts, 
and  needs  no  power  for  operation.     The  cooling  effect  is  produced 
byanunoni^  gas  under  pressure,  which  flows  from  tanks  under  the  car, 
through  coils  in  the  ceiling,  to  water  tanks  where  the  gas  is 
absorbed, 

*•  *  * 

MEAT  TO  EXPECT 

The  U.S.  Department  of  Agriculture  men  who  keep  track  of  what 
is,,  happening  to  livestock  production  and  marketing  say  that 
consumers  can  expect  more  meat  the  remainer  of  this  year  than  they 
had  the  latter  half  of  19^6. 

Beef  and  veal  will  make  up  more  than  half  the  total  supply. . . 
a  greater  than  normal  proportion.     Compared  with  offerings  last 
summer,  the  output  will  not  only  be  particularly  large  but 
distribution  will  be  more  even.     We  can  also    expect  more  "Choice" 
and  "Good"  graded  steaks  and  roasts.     It  seems  that  the  majority 
of  the  cattle  which  have  gone  to  market  so  far  this  year  were 
"short  fed"... on  grain  rations  less  than  120  days.     Now,  many 
cattle  have  been  in  feed  lots  longer  and  this  makes  for  more  of 
the  juicy,  tender  cuts.     Toward  the  end  of  ounncr  the  "long  fed" 
cattle  will  be  pretty  well  all  sold,  and  the  bulk  of  our  beef  will 
then  be  grass-fed. 

In  contrast  to  the  greater  supply  of  beef,  the  summer  output 
of  pork  \j±ll  be  smaller  than  last  year.     The  1946  fall    pig  crop 
was  lower  because  of  the  feed  situation,  and  the  urgent  need  to 
send  grains  abroad  for  relief  purposes.  In  the  Icte  fall  when  many 
of  the  19^7  spring  pigs  are  ready  for  market,  perk  supplies  should 
increase  to  a  level  where  they  will  make  up  about  half  of  our  total 
meat. 

(more) 
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Lamb  and  mutton  cuts  axe  about  a  fifth  below  last  year.  For 
five  years  now  the  number  of  sheep  and  lambs  have  been  going  down 
This  happened  because  of  labor  .'costs  and,  in  some  areas ,  the 
competition  from  other  farm  enterprises.     On  January  1,  19^7,  for 
example,  the  number  of  sheep  and  lambs  on  farms  was  the  smallest 
in  80  years  of  record.     The  Department  of  Agriculture  has  recom-- 
mended  that  farmers  send  fewer  stock  sheep  to  market;  so  there 
will  be  less  lamb  and  mutton  for  sale  than  was  available  in  the 
latter  half  of  19^6.     However,  these  two  meats  normally  make  up 
less  than  5  percent  of  our  total  meat  supply. 

^  *  * 

FUNCTIONAL  FASHIONS. . . 

This  is  the  time  of  year  when  clothes  that  are  suitable  to 
the  job  become  particularly  important  to  most  women.     Safe,  com- 
fortable clothing  for  such  jobs  as  gardening,  canning  or  other 
active  work  makes  life  easier  and  pleasanter.     The  clothing 
specialists  of  USDA  have  some  specific  recommendations. 

In  the  first  place,  choose  simple,  streamlined  styles... 
whether  you  buy  or  make  your  own  clothes.     Dresses  should  be 
comfortable,  convenient,  easy  to  launder,  and  without  hazards  to 
safety.    For  instance,  frills  or  loose  bows  or  ties  on  the  front 
could  easily  catch  fire  if  they  come  near  an  open  f  lane....  the 
latter  also  could  catch  on  the  handle  of  cooking  utensils.  Ties, 
belts  and  sashes  should  be  made  to  fit  closely  and  fasten  out  of 
tie  way,  at  the  back.     Front  openings  are  easiest  to  manage,  but 
the  fastenings  should  be  small,  flat,  and  close  enough  so  that 
there  won't  be  any  gaps. 

As  for  sleeves,  the  specialists  inquire  "why  bother  with  any 
at  all  unless  they're  needed  for  warmth  or  other  protection". 
Wing     extensions  or  similar  devices  will  serve  the  same  purpose 
as  sleeves  when  it  comes  to  appearance. .. they ' re  safer  and  give 
more  freedom.     If  a  woman  requires  long  or  three-quarter  sleeves, 
these  should  be  shaped  for  elbow  room  and  made  close-fitting 
around  the  lower  arm  and  wrist. 

It's  well  to  watch  the  length  and  width  of  skirts  too... if 
they're  too  long  or  too  full  they  drop  down  around  the  feet  when 
a  woman  stopps.     This  makes  it  easy  to  catch  the  shoe  heels  in 
the  hem,  or  to  step  on  the  skirt  and  fall.     Skirts  of  calf-length 
just  wide  enough  for  the  natural  stride,  are  best. 

Pockets  placed  below  the  waist  should  be  large  enough  to 
put  the  hand  in  and  take  out  what  you  want  without  straining  the 
pocket  corners  or  the  material.     i\nd  they  need  to  be  placed  where 
the  hand  slides  in  naturally. . .not  in  an  awkard  position  which 
forces  you  to  stop  and  see  how  to  get  into  them. 

Every  homemaker  wants  to  save  time  and  work,  but  often  she 
forgets  that  what  she  wears  can  help  her  in  this  way. ..almost  as 
much  as  modern  equipment  or  a  new  plan  of  work. 


SUGAR  RATIONING  ENDS, . . 
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Nov  .that  you  no  longer  need  search  for  the  ration  book  when  you 
orde^  sugary  remember  that  the  price  you  have  been  paying  remains  the 
sane.     Community  price  ceilings  are  still  in  effect  on  both  sugar 
and  rice. 

■•    ■ Ceiling  prices /  you  know,  are  apt  to  vary  in  different  types  of 
stores-    in  the  same  neighborhood,  for  the  pricing  schedules  are  set 
up  according  to  the  size  of  the  store.     Maximum  retail  prices  in  the 
Northeast  area  vary  between  10  and  11  cents  for  one  pound  of  granu- 
lated sugar  and  between  49  and  54  cents  for  5  pounds  according  to 
type  of  package  and  store. 

Stores  are  not  required  to  post  price  schedules.     They  must,  . 
however,  continue  to  post  the  Group  number  to  which  they  belong. 

The  Sugar  Rationing  Administration, •  U. S.  Depa-rtmomt.  of  Agriculture, 
has  a  branch  in  most  of  the  major  cities  of  the  Northeast  area.  The 
branch  serving  you  will  gladly  tell  you  the  maximum  price  you  should 
pay  for  sugar  and  for  rice. 


*  *  * 


VHY  MEAT  IS  SO  HIGH. . . 

Have  -you  boon  paying  more  for  moat  the  past  few  weeks?  Most 
people  have.     And  a  rumor  has  spread  that  the  sharp  increases  in 
retail  prices  are  due  to  meat  export  activities. 

Secretary  of  Agriculture  Anderson  says  this  is  not  true.  He 
points  out  that  meat  export  shipm.ents  are  now  so  small  that  they  should 
have  no  significant  effect  on-domestic  meat  prices,  either  at  wholesale 
or  retail  levels.     Present  export  allocations  amount  to  only  3  percent 
of  the  country's  production.     They  are  far  below  allocations  for  the 
same  period  last  year. 

To  qaote 'Secretary  Anderson:     "in  addition  to  the  fact  that  cur- 
rent exports  ai?e  .so  small  as  to  have  little  if  any  direct  effect  on 
meat  ..prices ,  the  general  meat  supply  situation  is  good.  Furthermore, 
the  prices  farmers  have  been  receiving  for  livestock  in  recent  weeks 
does  not  warrant  the  sharp,  increases  that  have  been  reported  in  retail 
outlets. " 

No  country  is  allowed  to  buy  an  excessive  amount  of  meat  at  any 
one  time.     For  example,  the  British  are  requlredto  limit  their  ■■ 
purchases  to  not  more  than  10  m.illion  pounds  weekly  --  only  a  small 
part  of  the  British  allocation,  and  less  than  9  percent  of  our  average 
weekly  meat  production. 

Secretary  .\ndcrson. also  said  thtt  the  estimated  23  billion  pounds 
of  meat  production  for  1947  is  the  fourth  largest  output- on  record, 
with  production  actually  running  ahead  oven  of  the  estimate..  Beef 
supplies,  for  instance,  are  running -at  a  record  level        well  above 
expectations  for  this  tiD_c  of  year.     Federally  inspected  meat  pro- 
duction in  the  week  ended  June  7  was  19  percent  above  the  previous 
week,  V/ith  lower  exports  thrji  last  year  and  drastically  reduced  amy. 
purchases  a  larger  share  of  a  larger  meat  output  is  now  available. 
USDA  estimates  an  average  of  150  to  155  pounds  of  meat  for  each  civil- 
ian this  year  ....  largest  per  capita  meat  serving  in  35  years. 
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THIS  VfflEK  IN  NORTHEAST  MARKETS. . . 


Your . salad  days  are  here  again.     All  Northeast  markets  are 
drawing  in  the  hone-grom  or  short- travelling  lettuce ,  radishes., 
and  greens  which  make  a  tossed  salad  bowl  inviting ...  Add  to  these 
tomatoes  from  Texas,  now  abundant and  cucumbers  from  Florida  and 
the  -Carolinas ... .Maryland  snap  beans ,  very  green  and  tender,  are  here 
now  in  spite  of  the  second  planting  made  necessary  by  early  frost.... 
Home-grown  spinach  is  available  everywhere  including  New  England. . . . 
Young  beets  from  New  Jersey,  Pennsylvania,  and  Maryland  for  color  on 
the  table  --  and  remember  to  use  those  beet  tops,  too,  for  the  sake 
of  the  iron  in  them. . . .  These  are  last  call  dinners  for  fresh 
asparagus .     Use  it  now  so  farmers  will  not  be  discouraged  from  offer- 
ing due  to  slow  sales... Add  to  your  C  vitamin  with  cabbage  newly  come 
to  market  from.  Tennessee  and  nearby  States ...  .First  New  Jersey  peas 
came  to  market  this  week  competing  ¥ith  the  large^  well-packed  pods 
from  Calif ornia. . .Try  these  Jersey  peas  with  some  new  potatoes . 


NOTE  TO  BROADCASTER; 

Following  is  a  market-by-market  sumxiary  of  the  fresh 
fruits  and  vegetables  expected  to  be  in  plentiful  supply 
during  the  current  week.     This  information  is  based  on  the 
latest  reports  by  wire  from  the  U.S.  Department  of  Agri- 
culture's market  reporters.     For  daily  developm.ents  dur- 
inp;     the  week,  phone  your  local  market  news  office.  


BALTIMORE 


Asparagus 

Cantaloups 

Cucumbers 

Corn 

Cabbage 

Greens 

Lettuce 

Lima  Beans 

Onions 


Oranges 

Potatoes 

Pineapples 

Radishes 

Scallions 

Spinach 

Tomatoes 

Watermelons 


PHILADELPHIA 


Asparagus 

Beets 

Cabbage 

Cucumbers 

Greens 

Lettuce 

Lima  Beans 

Oranges 


Potatoes 

Radishes 

Rhubarb 

Soallions 

Spinach 

Snap  Beans 

Squash 


PITTSBURGH 


Beets 

Cabbage 

Cucumbers 

Kale 

Lettuce 


Mushrooms 

Potatoes' 

Radishes 

Spinach 

Watermelons 


WASHINGTON 


BOSTON 


NEW  YORK 


Apples 

Beets 

Cabbage 

Caiitaloupe 

Cucumbers 

Eggplant 

Greens 

Lettuce 


Onions 

Poppers 

Potatoes 

Radishes 

Spinach 

Snap  Beans 

Sweetpotatoes 

Watermelons 


Beets 

Chicory 

Cabbage 

Cucumbers 

Escarole 

Kale 

Lettuce 


Rhubarb 

Radishes 

Scallions 

Spinach 

Snap  Beans 

Swiss  chard 

Squash 


*  *  -x- 


Asparagus  Potatoes 
Beets  Rhubarb 
Cantaloups  Radishes 
Cucumbers     Snap  Beans 


Cabbage 

Kale 

Lettuce 

Onions 

Oranges 


Spinach 
Tomatoes 


NORTHEAST  FISH  FARE  --  With  fish  supplies  plentiful  and  demand 
light  J  Northeast  menu-makers  have  a  wide  choice.     Fish  and  Wildlife 
Service,  U.S.  Department  of  Interior,  reports  the  following  in 
liberal  supply  in  the  New  York  metropolitan  area:  flounders,  fluke, 
porgys,  whiting  with  ample  supplies  of  mackerel,  weakfish,  butterflsh, 
seabass_,  and  bluefish.     Fresh  water  whitefish  and  carp  in  heavy  supply. 

New  England  has  sufficient  for  demand  of  its  favorite  cod,  haddock, 
and. pollock  and  of  whiting  for  variety.     The  Chesapeake  area  is 
amply  supplied  with  weakfish,  seabass,  croakers,  spots  and  bluefish. 
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M.miNG  THE  MOST  OF  MEAT.  .  , 

In  case  you  are  among  the  new  housekeepers  /  married  this  June, 
or  enly  a  while  ago^  the  problem  of  planning  meals  on  a  budget  is 
possibly  a  brand-nev  experience.     Since  meat  takes  up  a  large  pro- 
portion of  the  food  allowance  in  most  families ,  you  may  welcome  a 
few  suggestions  s,tout  ways  to  make  meat  go  farther. 

Be  open-minded  about  using  different    cuts    and  kinds  of  meat. 
Try  the  unfamiliar  ones.     You'll  be  wise  to  learn  the  different 
cuts  of  meat  and  the  best  uses  for  each  and  to  become  familiar  with 
meat  grades. 

Buy  and  Store  Carefully;  .For  the  small  family  in  particular,  it's 
good  advice  to  buy  only  as  much  meat  as  can  be  used  promptly,  unless 
there's  am.ple  storage  space  in  the  refrigerator,     /md  in  this  conneo- 
tion,  remember  that  uncoeked  meat  should  be  placed  ia  a  refrigerator 
or  other  very  cold  storage  space  if  it's  to  be  kept  longer  than  a  few 
hours.     Cooked  meat  also  needs  careful  storage^  of  course.     .\n6.  ground 
meatj  cooked  or  uncooked,  needs  colder  storage  than  any  other,  and 
cannot  be  kept  solDng.  . 

■Cook  Properly;  Vfhen  it  comes  to  methods  of  cooking,  be  sure 
to  cook  meat  the  modern  way,  which  means  at  moderate  heat,  and  only 
until  done.     Meat  cooked  too  fast  or  too  long  will  lose  more  weight 
in  cooking  and  won't  taste  as  good.     You  should  learn  the  right  method, 
of  cooking  for  various  .cuts  and  degrees  of  fatness.     For  instance, 
tender  cuts  of  meat  may  be  roasted  or  broiled.  In  an  uncovered  pan 
with  no  water  added.     Tougher  cuts  need  long,  slow  cooking  in  a  cover- 
ed pan  with  water  or  steam. 

Vary  Serving  Styles;  Meat  can  be  served  in  a  variety  of  ways, 
to  give  new  appetite  appeals     For  Instance,  stew  can  be  made  more 
interesting  by  serving  it  in  meat  pies,  as  a  filling  for  hot  biscuits, 
or  by  scalloping  it  with  macaroni  or  spaghetti.     A  plain  pot  roast 
is  delicious  when  whole  or  halved  vegetables  are  added  during  the 
last  hour  of  cooking.     Ground  meat  can  be  turned  into  loaves  as  well 
as  patties ...  can  be  combined  with  boiled  rice,  bread  crumbs,  mashed 
potatoes,  or  cooked  cereal,  t.o  make  it  go  farther.     Ground  cooked  meat 
can  be  made  into  croquettes^   or  the  mixture  used  to  stuff  peppers, 
tomatoes,  potatoes,  eggplant  or  onions.     Leftover  meat  also  can  be 
made  into  creamed  mixtures,  hash,  scalloped  dishes,  hot  or  cold 
sandwiches  or  salads. 

*  ^  * 


POINTERS  ON  PRESERVATION.  .  . 

This  week,  from  June  22  to  28,  has  been  designated  Home  Food 
Preservation  Week. 


(more ) 
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i  NOTE  TO  BRO;.DCAST£R;  | 
Very  likely  you  have  some  appropriate  features 
scheduled  for  your  program.  Don't  forget,  though, 
that  frequent  m.ention  should  be  made  of  the  impor- 
tance of  home  food  preservation  throughout  the  grov- 
ins,  season.  

The  purpose  of  setting  aside  one  week  for  special  observance 
is  simply  to  concentrate  attention  on  the  continuing  need  for  saving 
food  in  every  way  possible.     During  the  week,  make  ready  your  kitchen 
for  well  organized  food  preservation  efforts  throughout  the  summer  and 
fall. 


SuT^ply  Situation  Improved:   Supplies  of  glass  jars,  jar  rubbers 
and  closures  are  substantially  improved  over  recent  years.     So  are 
supplies  of  pressure  canners,  retorts  and  other  necessary  equipment. 
Home  freezers  are  appearing  in  stores  in  increasing  quantities. 
More  freezer  locker  space  is  becoming  available.     In  short,  supplies 
and  equipment  for  home  food  preservation  are  better  this  year  than 
in  any  recent  years. 


I  NOTE  TO  BRO;JDC ASTER: 


Points  to  Stress:     The  following  are  good  points 
to  emphasize  in  any  program  that  discusses  this  sub- 
ject.    1.     Explain  the  "why"  of  food  preservation, 
stressing  the  nutritional  benefits  which  come  from 
home-preserved  food,  and  the  family  economics  involved 
2.     Urge  that  pi-oduce  from  home  gardens  not  needed  for 
immediate  consumption  be  canned,  frozen,   or  stored  for 
winter  use.     3.     Encourage  greater  buying  and  preserv- 
ing of  foods  during  periods  of  abundant  supplies  of 
good  quo.lity  fresh  produce.     4.     Urge  early  purchase 
of  canning  supplies.     5.     Recommend  the  use  of  only 
modern,  tested  methods  of  food  preservation.  Ac- 
cidents, spoilage,  and  unnecessary  loss  of  food 
value  can  result  from  the  use  of  improper  or  in- 
efficient methods.     Give  helpful  information  regard- 
ing different  t^^'pes  of  food  and  various  methods  of 
preservation.     6.     /jinounce  locations  of  community 
canning  centers  and  sources  of  publications  and  other 
information  on  home  canning  and  food  preservation 
methods . 


FROZEN  FOOD  STORAGE. . . 


Here  are  some  suggestions  regarding  the  storage  of  frozen  food 
in  home  freezers  or  locker  plants ...  gleaned  from  the  reports 
of  food  specialists  working  in  various  state  experim.eni:  stations. 
The  following  points  can  apply  to  either  cooked  or  uncooked  frozen 
food. 


Lapels ;  The  importance  of  clear  durable  labels  on  food  packages 

is  obvious  and  so  is  the  convenience  of  dating  them..     It's  well  to 

go  still  farther,  though,  and  include  some  other  helpful  facts  on 

tliese  labels.     For  instance,  the  number  of  servings  the  package 

contains,  the  amount  and  kind  of  sweetening  that's  been  used  with  a 

fruit,  or  perhaps  the  variety  of /a  frwlt  or  vegetable. 

(morel  ~^ 
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Color:  There  are  sever.?.l  systems  for  locating  frozen  foods 
quickly  in  the  home  freezer  or  locker  which  involve  the  use  of 
color.     One  vay  is  to  use  different  colored  stringy  paper ^  or 
labels... red  string  to  tie  packages  of  beef,  white  for  lamb;  and 
so  on.     Mesh  bags  might  be  used  to  hold  all  the  boxes  of  one  kind 
of  food. 

Mai->  and  Inventory:  Maybe  this  sounds  a  bit  technical,  but  it's 
been  found  that  a  map  of  the  location  of  various  foods  in  the  lockei; 
tacked  on  the  wall  nearby,,  is  a  good  idea.     ^-inybody  in  the  family 
can  then  locate  the  right  box  in  a  hurry^,  without  a  lot  of  fumbling. 
And  the  inventory  will  tell  exactly  how  many  and  what  kinds  of 
frozen  foods  are  in  the  locker  all  the  tim.e.     This  is  simply  a  list- 
ing of  foods  as  they  go  into  the  locker ,   on  which  they're  checked 
off  as  they  come  out. 

*  *  * 

REPORT  ON  nation;:l  4-h  clue  C;-Jv1P... 

You've  probably  heard  that  the  17th  annual  National  4-H  Club 
Camp  was  held  in  Washington,  D.C.,  during  the  week  from  June  11 
to  l8^  inclusive.     Representatives  from  4-5  states  and  Puerto 
Rico  attended ...  outstanding  farm  boys  and  girls  chosen  by  their 
states  for  this  trip. 

The  name  "canp"  is  a  bit  inaccurate,  because  this  annual 
affair  might  better  have  been  described  as  an  on-the-spot  course 
in  citizenship.  The  objectives  of  this  yearly  meeting  were  to  help 
4- H  club  mem.bers  learn  of  the  work  of  the  U.S.  Department  of 
Agriculture  and  other  Federal  departments,  and  to  confer  regarding 
the  development  of  a  constructive  rural  leadership. 

The  thene  of  the  194-7  camp  was   "serving  as  citizens  in  our 
representative  government."     This  theme      in  its  various  phases 
was  discussed  by  such  national  figures  as  Secretary  of  Agriculture 
Clinton  P.  ."jiderson,     Attorney  General  Tom  Clark,   Justice  Rutledgc 
of  the  Supreme  Court,  and  others.     Also  included  inthe  activities 
were  visits  to  USDA'S  research  center  at  Beltsville,  Maryland, 
attendance  at  congressional  hearings,  trips  to  the  tomb  of  the 
unknown  soldier,  to  Mt.  Vernon  and  other  points  of  interest  in 
and  near  l-fashington. 


NOTE  TO  BRQilDCASTER; 

It's  possible  you've  already  heard  reports  from 
some  of  these  young  people,  as  they've  taken  part  in 
broadcasts  on  three  of  the  major  networks  and* have  made 
a  number  of  transcriptions  for  local  use.     If  any  of 
these  4-H  delegates  live  in  your  area,   you  might  like 
to  have  them  as  guests  on  your  own  program.     You  can 
get  information  about  them  from  the  nearest  county 
agent .  


■X-   •)<•  * 


OF  RATIONING  REASONING. . . 

Homenalcers  vho  can  buy  sugar  for  the'  fir^t  time  in  five  years 
without  benefit  of  a  ration  coupon  may  be  wondering  hov  plentiful  our 
sugar  stocks  are.     The  supply  for  distribution  for  the  rest  of  this 
yoar  is  adequate  but  not  plentiful,     /in  indication  that  we  still 
can't  go  overboard  on  demand  is  that  industrial  use  of  sugar  is  still 
rationed,  and  there  are  no  present  plans  to  remove  these  industrial 
use  restrictions. 

Rationing  for  household  use  was  ended  because  more  sugar  has  been 
obtained  from  Cuba  than  was  estimated  when  allocations  were  set  up 
at  the ' beginning  of  the  year.     Each  month  since  February ...  when 
the  Cuban  sugar  began  to  arrive  in  this  country. .. the  output  of 
the  refineries  has  been  more  favorable.     A  June  sugar  statement 
issued  by  the  Cuban  Sugar  Stabilization  Institute  reported  a  record 
crop  for  the  island.     This  improvement  in  yield  meant  more  sugar  for 
the  United  States  and  a  number  of  other  countries.     Puerto  Rico 
has  also  had  a  somewhat  larger  harvest  than  earlier  estimated. 

As  a  result  of  improved  supplies,    the  International  Emergency 
Food  Council  recently  recommended  an  allocation  for  the  United  States 
of      150; 000  tons  of  sugar  for  19^7  use.     This  was  350,000  tons 
mor^te  than  our  earlier  allocation  of  6,800,000  tons,     /mother  thing 
to  Remember  is  that  for  the  past  six  months,  rationing  controls  were 
bas%d  on  that  smaller  allocation.     The  larger  allocation  coming  when 
the:  year  is  almost  half  gone  makes  our  supply  for  the  remaining 
mon|ths  even  more  f  avorable .  .  .  or  at  an  annual  rate  of  7|-  million  tons 
durp.ng  the  last  half  of  this  year. 

4 

*  'ik 

GET..  .YFTER  THE  GARDENERS.  .  . 

Home  gardeners  should  go  right  ahead  with  garden  plans,  even 
"though  they've  been  delayed  by  adverse  weather ...  that ' s  the  latest 
word  from  Paul  C.  Stark,  Director  of  USDA's  national  garden  program. 
He'i^oints  out  that  successive  plantings  can  be  made  throughout  the 
Vamm^,  and  that  it's  particularly  important  to  do  this  because  most 
commercial  truck  crops  are  expected  to  be.  smaller  this  year  thq,n 
last . 

This  is  true  especially  of  green  peas,  cabbage,  green  lima  beans, 
onions,  eggplant  and  green  peppers.     On  the  other  hand,  commercial 
crops  of  snap  beans  and  watermelons  are  expected  to  be  larger. 

The  season  is  generally  from  one  to  three  weeks  later , because 
of  the  rains  and  cool  weather  in    large  areas  of  the  country.  The 
delay  has  been  particularly  serious  in  Wisconsin,  eastward  across 
Northern  Illinois,  Central  and  Northern  Indiana,  Michigan,  Ohio 
and  New  York  State. 


(more ) 


Reor)orts  frcim  state  ejrtensibn  horticulturists  In  all  sections 
of  the  country  indicate  that  somewhat  fewer  home  vegetable  gardens 
have  been  planted  this  year  than  in  19^6.     Also^   there's  been  a 
decided  shift  of  interest  to  other  types  of  gardening.  This,  combined 
with  the  unfavorable  voathor  accounts  for  most  of  the  decrease  in 
the  number  of  vegetable  gardens. 

Nutrition  authorities  state  that  the  average  person  doesn't  eat 
enough  fruits  and  vvegetables.  which  makes  it  clear  why  home  garden- 
ing should  be  encouraged 


NOTE  TC  BROADCASTER: 

In  talking  about  this,   you  can  add  emphasis 
if  you  point  out  that  the  home  garden  can  do  a 
great  deal  also  to  help  stretch  the  family  dollar. 


*  * 

NEW  FASHIONS  IN  HOUSE  FROCKS. . . 


NOTE  TO  BROADCASTER: 

In  last  week's  Radio  Round-UD  story  Functional 
Fashions"^  we  gave  you  some  of  the  suggestions  from 
USDA's  clothing  specialists  regarding  comfortable,  j|, 
convenient  work  clothes  for  the  woman  at  home.  We  if 
believe  you'll  be  interested  in  seeing  the  enclosed  ,; 
sketches  of  irattcrns  f  or  several  new  summer  house  j 
dresses  designed  by  the  Bureau  of  Human  Nutrition  t 
and  Home  Economics,   embodying  many  fine  features. 
Paper  patterns  for  these  four  dresses  are  now 
available  commercially,   and  may  be  identified  in 
the  stores  by  the  credit  line:     "Designed  by  the 
Bureau  of  Hone  Economics,  U.S    Department  of 
AQ.ricul  ture  


Miss  Clarice  Scott,   clothing  specialist,  Bureau  of  Human 
Nutrition  and' Home  Economics^  USDA,  points  out  that  the  ideal  work 
dressis  so  comfortable  the  wearer  is  not  even  aware  of  it.  She 
S'Cijs   it  gives  complete  freedom  of  movement^   doesn't  pull  or  bind 
anywhere^   and  has  no  features  that  distract  the  wearer  from  her 
work.     There  arc  no  sleeves  to  rub  the  arm  ..no  collars... no  dangling 
ties  or  bows.     The  dresses  are  designed  to  fit  easily    but  not 
loose  or  over-size.  Skirts   are  of  the  right  length  for  comfort  and 
safety.    ^Pockets  are  at  hand  level,   and  either  the  pocket  or  the 
opening  is  slanted,  making  it  more  convenient  to  slide  the  hand  in 
and  out. 

Dress  designs  described  as  Wing-Style  has  been  designed  by 
the  Bureau  and  are  especially  recommended.     They  Let  the  name  from 
the  winged  shoulder  extensions  used  in  place  of  sleeves.     They  give 
the  wide-3houldcred  off ect  that's  most  generally  becoming,  and  do 
away  with  the  necessity  for  padding      The  material  is  double,  and 
stitched  several  times,   so  that  the  wings  will  hold  their  shape 
and  crispness.     Then  there's  a  new  three-dl mentional  under-arm 
feature,  which  gives  the  wing-style  better  fit. 

(more ) 
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The  collarless  necklines  are  made  in  becoming  shapes,  and 
the  front  fastenings  are  well-planned  and  ecisj  to  manag,e.     One  is 
a  pull-over  dress     skillfully  seamed  so  that  it  fits  better  and 
is  more  comfortable  than  the  usual  pull-over  style.     Each  dress 
is  convenient  to  get  into  and  out  of    also  easy  to  vash  and  iron. . . 
and  the  clothing  specialists  assure  us  they're  simple  to  make 

It  should  be  remembered  that  fabric  and  workmanship  have  an 
important  part  in  making  house  dresses  satisfactory  in  every  way. 
Even  the  color  should  be  considered,  for  other  features  besides  becom- 
ingness.     For  instance,  a  colorful  print  with  very  little  unbroken 
white  ground  will  show  wrinkles^   spots  and  soil  less  readily  than 
a  print  with  m.uch  white  in  it.   or  a  plain  color.     And  most  women 
find  blues  and  greens  especially  satisfactory  because  they're  rest- 
ful   cool  and  clean-looking. 

^  *  * 

TRY  HOME-GnOl-v'y  SPINACH.  .  . 

That  plentiful  and  low-priced  spinach  you  are  seeing  in  market 
just  now  has  a  special  something  to  recommend  it  to  you.     For  it 
is  very  apt  to  be  home-grown. ...  meaning  that  it  comes  into  town 
from  some  nearby  truck  garden. .. instead  of  travelling  half  way 
across  the  continent  to  get  to  you  as  this  green  does  during  the 
winter. 

Ever  wonder  how  ST)inach  got  its  name?     The  plant  originated 
in  ancient  Persia  and  travelled  to  North  Africa  from  that  country. 
The  Moors  took  it  to  S-oain    and  Englishmen  finding  it  there  called 
it  the  ''Soanish  r)lant        The  shift  from  Snanish  to  spinach  was  easy. 

There  is  no  record  of  S'oinach  on  the  Mayflower ^   and  no  one 
knows,  how  the  plant  got  to  /unerica.     But  Thom.as  Jefferson  was  plant- 
ing it  in  his  garden  in  Monticello  I36  years  ago. 

How  U  S.   Graders  Vfork;     In  choosing  your  spinach,  follow  the 
lead  of  U.S.  jJepari:nent  of  Agriculture  graders      To  determine 
whether  the  spinach  is  U.S.  No.   1  or  U.S    Commercial  graders 
vGtch  for  a  good  deep  color  and  freedom  from  yellowed  leaves. 
They  look  for  the  absence  of  coarse  stalks  and  seed  stems.  Finally 
they  want  the  spinach  to  be  free  of  insects,   dirt,   and  blemishes. 

Popej^e  is  not  the  only  sponsor  of  spinach.     Nutritionists  agree 
with  him.     Spinach  belong  to  the  group  of  yellow  and  green  vegetables 
which  are  m.ainstay  foods  for  vitamin  A.     Nutritionists  recommend 
eating  one  or  more  servings  of  some  vegetables  from  this  grouD 
each  day. 

A  Vitamin  A  Food:  And  doji't  stop  at  serving  spinach  or  other 
vitamin  A  vegetables  to  the  children      Besir-es  nromoting  growth 
in  the  young,   vitamin  A  is  important  at  any  age  for  ncrmal  adaotr'^- 
tion  of  eyes  to  dim  lights  for  good  condition  of    nose  and  throat 
and  other  body  membranes. 


(more ) 
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Count  on  spinach  for  iron    too^  and  some  of  the  B  vitamins. 
When  served,  raw  or  quickly  cooked  it  also  provides  considerable 
vitamin  C. 

You  know     of  course     that  spinach  must  be  thoroughly  washed 
to  remove    grit  and  sand.     Here's  a  washing  tip... always  lift  and 
shake  the  spinach  out  of  the  water  when  washing.   If  you  just  pour 
off  the  water     sand  olings  to  the  leaves.     So  lift  and  shake  to  help 
the  cleansing  process 

Quick  Cookinu  Best:     USDA  cooking  e:rperts  say  to  cook  spinach 
quickly  to  conserve  vitamins  and  minerals  as  well  as  the  green  color 
and  crispness.     They  advise  cooking  it  in  just  enough  water  to  prevent 
the  greens  from  sticking  to  the  pan.     Sometimes  enough  water  clings 
to  leaves  after  washing  to  make  it  unnecessary  to  add  cooking  water. 
Cover  the  pan.     Cooking  time  is  five  to  ten  minutes. 

Season  the  s^oinach  with  butter  or  fortified  margarine  and  salt 
and  pepr)er  ..perhaps  a  little  lem.on  juice  or  vinegar.     Chor'i^ed  hard- 
cooked  egg  is  a  favorite  addition.     Crisp  fried  bacon  broken  into 
small  Toieces  or  broinied  cubes  of  salt  pork  and  a  little  of  the 
flavorful  fat  mixed ^into  the  spinach  add  new  apnetite  anpeal.  Creamed 
spinach  is  another  variation  ...  Use  one  cup  of  creami  sauce  to  two 
cur)s  of  cooked  s-oinach. 

^-  *  * 

DOUBLY  V/ELCOME  .DUCK.  .  . 

Cf  course  ^"ou  want  to  look  your  best  when  the  company  arrives. 
But  you  are  sure  you  won't  if  you  have  to  answer  the  doorbell  after 
a  session  ove.r  a  hot  stove. 

That  old  bugaboo  about  the  rising  cost  of  living  is  apt  to  stop 
you  from  giving  an  invitation  to  e^ctras ,   too      Therefore  when  you  hear 
about  a  food  which  m.akes-  a  real  company  dish  when  served  cold  and 
which  costs  considerably  less  than  usual        it  is  doubly  welcome. 
That  fooQ  is  duck... duck  prices  have  gone  steadily  downward  for  some 
weeks  past.     And  duck    like  other  poultry^  is  delicious  when  served 
cold . 

The  ':■  or  6  pound  duck  which  is  now  plentiful  is  just  right 
for  roasting  ahead  of  dinner  or  party  time.     It  is  then  set  aside 
and  served  as  cold,   sliced  duck....  or  in  any  one  of  severs.l  salads. 

Combine  duck  m^eat  with  some  other  foods  in  plentiful  supply... 
for  instance^   combine  it  with  the  citrus  fruits  or  the  sauerkraut 
which  the  U.S.  ■Oenartmenl:  of  Agriculture  listed  as  plentiful  for 
June . 

Some    New  Ideas;     The  duck  and  sauerkraut  combinations  we  are 
suggesting  nay  be  new  and  different  in  those  hot  weather  ^presentations 
But  cooked  kraut  and  duck  a.re  natural  chums  for  winter  meals. 

If  you  are  keer)ing  the  meal  very  simple,  use  sauerkraut  as  a 
relish  with  a  cold  duck  plo.tter  brightened  with  radish  roses.  Drain 
the  canned  or  the  bulk  Kraut,   chon  it    and  add  a  few  caraway  seeds. 

(more) 


For  a  ver-y  unusual  touch  --  try  cucumber.,  ''boats.''  There 
are  plenty  of  cucumbers  r.mon^  the  fresh  fruits  and  vegetables  now. 
Make  the  "boat"  by  scooning  out  a  half  of  a  cucumber.     Fill  the 
boat  ,  with  a  mi;cturc  of  cucumber  and  sauerkraut  mixed,  with  a  sour 
cream  dressing}-. 

Try  A  j>j..':k  Salad  rvinc-,;   Offer  the  guest  o,  cuck  salad  ring. 
Circle  a  platter  with  canned  kraut  after  having  drained  it  thcrcughly. 
Into  this  Kraut  rin^  place  your  salad.     This  may  be  of  diced  duck 
meat  and  celery  dressed  with  a  ma^ronnaise  ■  well  flavored  with  lemon. 
Sprinkle  with  finely  chopped  r-.reen  pepper  for  color      Pepners  are 
back  on  the  market  now  and  should  be  in  ^^oodi  supply. 

Here's  a  fine  W3.y  of  using  duck  leftovers.     /jnd  it  is  so 
attractive  you'll  probably  decide  to  cook  the  duck  just  to  make 
it  instead  of  planning  on  the  leftovers.     It  would  make  a  sure  hit 
at  a, bridge  pa,rty  or  .buff et  supper 

The  general  idea  is  that  of  tlBchef 's  salad  --  with  a  little 
meat  and  olenty  of  greens.     Use   equal  Dortions  nf  diced  or  slivered 
duck,   ccinjied  grapefruit,  and  celery.     Mix  them  with  French  dressing 
and  set  into  the  refrigerator  for  about  30  minutes..     Ado  the  greens 
just  before  f:.e  salad  is  tossed  and  served. 

Those  familiar  favorites  --■  apole  and  duck        can  be  used 
in  hot  weather    too.     Cook  the  duck  ..but  not  the  c.-o-ole.     Use  bright 
red  ap-oles  and  leave  the  skin  on.     Dice  the  duck  and  the  apple  and 
mix  with  ma3*onnaise.     Grange  juice  in  the  mayonnaise  goes  well... 
and  slices  of  oranges  should  garnish  the  salad  servings  on  each 
lettuce  cup. 

*  ii-  ^-  ... 

ncrthe:.st  fish  f:.ks.  . . 

Plentiful  sup-plies  of  fish  are  being  offered  in  Northeast 
markets  this  week  according  to  Fish  and  Wildlife  Service  of  the  U.S 
Department  of  the  Interior.     If  you  live  in  the  New  York  metropolitan 
area  you  will  see  liberal  supplies  of  mackerel porgies  or  scup 
(whichever  you  like  best  to  call  them)^  whiting,  and  flounders.  Other 
salt-water  fish  in  adequte  sugply  in  the  metropolitan  area  are  weak- 
fish,  fluke^  seabass,  bluefish^  cod,  haddock,,  lemon  sole,  butterfish, 
yellow-tail  flounders,  and  croakers. 

In  Ndw  England  liberal  supplies  begin  as  usual  with  haddock, 
cod^  and  pollock.     The  flounders  are  in  good  sup'-ly  to  lend  variety 
to  fish  menus  with  the  following  offered:     black  backs,  yellow- tails , 
and  grey  and  lenon  sole.     Mackerel  and  whiting  are  -Plentiful,  and 
with  more  rosefish  coning  in  larger  amounts  of  it  are  being  used  in 
■New  England  and  the  East^  and  less  sent  to  the  Middle  West. 

Seatrout  is  the  major  fish  ^-lentiful  in  the  Chesapeake  region. 
Croakers,  scup,  seabass ,.  bluefish,  and  butterfish  are  also  listed 
with  the  usual  spring  offerings  of  both  hard-shell  and  soft- shell 
crabs . 

•X-    *  -X- 
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THIS  WEEK  IN  NORTHEAST  MARKETS. . . 

With  lettuce  and.  many  other  greens  in  abundant  supply  throughout 
the  Northeast  area,  this  is  the  veek  for  chef's  salad  every  day,... 
meaning  an  abundance  of  the  leafy  green  and  a  little  of  meats  cr 

vegetables  for  seasoning   Hone-grown  spinach  is  available  in 

every  market  in  the  twelve  states  of  the  area  Beets  are  young 

and  tender  now  and.  carry  with  then  the  tops  that  make  a  two-in-one 
vegetable  bargain.     Serve  the  roots  at  one  meal  and  the  tops  at 

another  Use  the  new  cabbage  you  will  find    anywhere  either 

hot  or  uncooked  and  still  get  your  vitamin  C  from  it   Cucumber 

season  is  here,  and  these  are  sure  to  be  found  among  the  plentifuls 

in  most  markets  Some  home-grown  carrots  came  to  m^arket  this 

week,  but  you  are  still  eating  California  and  Arizona  carrots  for 
the  most  part.  Local  strawberries  invite  you  to  get  out  the  jam 
recipes  with  even  northern  New  England  offering  home-growns. 


NOTE  TO  BRO/iDC ASTER; 

Following  is  a  market-by-market  summary  of  the  fresh 
fruits  and  vegetables  expected  to  be  in  plentiful  supply 
during  the  current  week.     This  information  is  based  on 
the  latest  reports  by  wire  from  the  U.S.  Department  of 
Agriculture's  market  reporters.     For  daily  developments 
during  the  week,  phone  your  local  market  news  office.  ^ 


PHILADELPHIA 

WASHINGTON 

PITTSBURGH 

Beets 

Apples 

Beets 

Cabbage 

Beets 

Cabbage 

Cantaloups 

Cabbage 

Cantaloups 

Greens 

Cucumbers 

Carrots 

Lettuce 

Eggplant 

Kale 

Rhubarb 

Grapefruit 

Lettuce 

Spinach 

Greens 

Potatoes 

Spring  onions 

Lettuce 

Radishes 

Squash 

Oni ons 

Snap  beans 

Tomatoes 

Oranges 

Tomatoes 

Watermelons 

Potatoes 

Vfatermelons 

Radishes 

Spinach 

V7atermelons 

BOSTON 

NEW  YORK 

Beets 

b;lltimore 

Asparagus 

Cabbage 

Asparagus 

Lettuce 

Beets 

Chicory 

Beets 

Lima  beans 

Cabbage 

Cucumbers 

Blackberries 

Onions 

Cantaloups 

Escarole 

Blueberries 

Oranges 

Carrots 

Grapef.ruit 

Cabbage 

Potatoes 

Cauliflower 

Kale 

Cantaloups 

Strawberrie-s 

Celery 
CuGumbers 

Lettuce 

Carrots 

Spinach 

Lim.es 

Celery 

Squash 

Lettuce 

Radishes 

Cucumbers 

Sweetpotatoes 

Potatoes 

Rhubarb 

Corn 

S'nap  Beans 
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Radishes 

Romaine 

Tomatoes 

Rhubarb 

Scallions 

Scallions 

Spinach 

Snap  beans 

Swiss  chard 

Mr     *  * 

Tomatoes 
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TOMATO  CANNING  TIPS.,. 

Tomato  time  is  practically  here,  and  it  is  a  good  idea  for 
home  canners  to  get  ready  for  action. .. tomatoes  are  the  favorite 
among  home-canned  vegetables,  you  know.    They  can  be  used  in  a 
great  many  ways,  combine    beautifully  with  numberous  other  foods,' 
and  are  the  easiest  of  vegetables  to  can. .. tomatoes  don't  require 
a  steam  pressure  canner.    The  boiling  water  bath  is  sufficient.  ! 
Then  too... they  rank  very  high  as  a  source  of  the  important  C  vitamin, 
so  necessary  in  the  diet.  ■ 

USDA*s  Bureau  of  Human  Nutrition  and  Home  Economics  says  that 
tomatoes  can  be  handled  either  of  two  ways  in  canning ...  they  can 
b  packed  either  raw  or  hot  into  glass  jars  before  processing.  Recent 
experiments  show  that  when  they're  packed  raw,  tomatoes  hold  color 
and  shape  better.     There's  one  advantage  in  the  hot-pack,  however... 
more  tomatoes  can  be  put  into  each  jar,  and  if  either  jars  or  storage 
space  are  limited,  that^-a*©a>ly-^ccruTi'tsV"""^^^'^^^  very  little 

difference  was  noted  in  the  results  of  the  two  methods  of  packing. 
Therefore,  it's  a  matter  of  personal  preferences,  and  the  homemaker 
can  make  her  choice,  confident  that  the  results- will  be*- good  either 
way. 

That    is ....  results  will  be  good  if  she  follows  directions 
given  by  the  home  canning  specialists.     It's  important  to  remember 
that  if  they're  not  heated  sufficiently  in  canning,  tomatoes  won't 
keep  in  storage.     The    times  recommended  by  the  Bureau  for  processing 
tomatoes  in  the  water  bath  canner  are  based  on  the  food  being  pre- 
pared and  packed  as  indicated. 

In  the  first  place,  only  perfect,  ripe  tc«natoes  should  be  used. 
Dip  them  into  boiling  water  for  about  half  a  minute,  to  loosen  the 
skins... then  dip  quickly  into  cold  water.     Cut  out  the  stem  ends  and 
peel. 

■  '  ' 

Hot  Pack;  Quarter  the  peeled  tomatoes;  bring  to  boil,  stirring  ■ 
often.     Pack  hot  in  hot  glass  jars  to  one-half  inch  of  top. 
Add  one-half  teaspoon  salt  to  pints*  1  teaspoon  to  quarts.  Adjust 

jar  lids.     Process  in  boiling- water  bath  e%;thei'.  in  pint  or  quart 

jars  of  tomatoes--10  minutes.    As  soon  as  jars  are  removed  from 
canner,  complete  seals  if  closures  are  not  self -sealing  type. 

Cold  Pack:    Leave  tomatoes  whole or  ciit  in  halves  or  quarters. 
Pack  tomatoes  to  one -half  inch  of  top, ■ pressing' gently  to  fill  spaces. 
Add  no  water.    Add  one-half  teaspoon  salt  to  pints;  1  teaspoon  to 
quarts.    Adjust  jar  lids.     Have  water  in  canner  hot  but  not  boiling, 
to  prevent  breakage.     Heat  to  boiling.     Process  in  boiling  water 
bath — pint  jars  of  tomatoes  35  minutes;  quart  jars,  45  minutes.  As 
soon  as  jars  are  removed  from  canner,  complete  seals  if  closures  are 
not  of  self -sealing  type. 


*  *  * 
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Since  we've  learned  the  good  news  about  soybeans ...  that  they're 
fine  eating  for  man  as  well  as  for  animals ..  .many  a  hdm-e- garden  sport 
a    crop  of  vegetable  soybeans.     And  homemakers  who  want  to  enjoy  the 
distinctive  flavor  of  soybeans  all  .year  round  have  been  preserving 
them  both  by  canning  and  drying. 

In  this  connection  you  may  like  to  know  that  dehydration  has 
been  found  the  most  satisfactory  means  of  preserving  green  vegetable 
soybeans.     Experiments  by  the  plnnt  scientists  of  USDA  show  that  the 
green-dried  beans  rate  higher  than  canned  soyas  in  flavor,  in  color 
and  texture.     And  the  mature  dry  soybeans  provide  more  food  value  at 
lower  cost  than  either  the  green-dried  or  canned  beans. 

In  these  tests,  l6  varieties  of  vegetable  soyas  were  scored  for 
color,  texture,  flavor,  and  desirability  when  dehydrated  or  canned 
while  immature,  and  when  allowed  to  become  mature  and  dry  on  the 
plants.     The  character    and  quality  of  the  flavor  differ  considerably 
in  the  three  products.     Dehydrated  green  beans  retain  the  character- 
istic flavor  of  fresh  vegetables  with  little  alteration.  Canning 
preserves  the  food  value,  but  changes  the  flavor.     And  the  mature 
dried  beans  lose  all  resemblance  to  the  fresh  vegetable  in  flavor, 
but  gain  a  nut-like  quality  which  is  attractive  and  palatable; 

The  tests  show  that  soybeans  are  best  for  dehydration  at 
the  point  when  they're  ready  to  be  used  fresh.     Green  beans  blancfcod 
before  drying  have  a  better  flavor  than  those  dried  without  blanching 
8  minutes  or  more  of  blanching  is  required  to  give  a  nice  firm 
texture. .. the  blanching  period  can  be  extended  up  to  l6  minut©« 
without  loss     of  quality.     Green  dried  soyas  can  be  cooked  satis- 
factorily   without  steam  pressure.  , 

As  for  the  best  varieties  of  soybeans  for  dehydrating  or  can- 
ning, the  tests  showed  the  differences  to  be  very  slight. 

*  *  * 

NEW  CROP  HONEY.  .  . 

« 

New  crop  orange  honey  from  Florida  and  California  is  now  on 
the  market  in  certain  areas  of  the  country.     There's  also  citcus 
honey  moving  from  the  Rio  Grande  Valley  of  Texas.     Alfalfa  honey  fror 
the  Salt  River  Valley  of  Arizona  and  the  Imperial  Valley  of  Calif- 
ornia and  other  stocks  fp.om  southern  and  middle-Atlantic  States 
are  also  being  marketed. 

Cold  spring  weather  has  delayed  the  activity  of  bees  in  northern 
and  central  States. 

Large  honey  packers  have  cut  prices  of  honey  several,  times 
since  the  beginning  of  the  year.    While  prices  are  not  at  pre-war 
level,  they  are  definitely  below  those  prevailing  at  this  time  last 
year 


'CHICKEN- --SIMMER  STANDBY;"::'.    "  '    '  ■  ; 

Right  now,  and  in  the  weeks  to  con'e,  you  are  likely' to  see  a 
good  many  older  birds  at  the  poultry  counter  in  the  narkfet. . .hens ' 
tliat  the  poultry  producers  are  culling  froti  their  ■  flocks .     They  will 
be  nuchj  larger  than, the  broilers  and  fryers  ve  have  been  enjoying 
throughout  the  spring  ,,  of '  course/  and '  the'  price  per  pound  prpbably 
lower.    ,  '   ,  ,  ' '  '■    ■ . 

The  wise  food-shopper,  and  'the  one  who  is  watching  her  budget, 
will  make  good  use  of.  these  birds  by  stewing  or  steaming  then,  remov- 
ing the  meat  from  the  bones  and  using  it  as  the  basis  of  many 
delicious  summertime,  meals ,  .bo.th  hot.  and  col.d.' 

'  ■  • .  •  - 

Hot  dishes  include  savory  creamed  chicken,  chicken  a,  la  King, 
chicken  loaf,  crqquettes,.  souffle,  risotto,  chop  suey,  and  a  variety 
of  chicken  soups.'  ,  On  the  cold  side  there's  chicken  mousse,  jellied 
chicken,  and  'the  -familiar  but  always 'welcome  salad  and  sandwiches. 

■The  inexp.erienced  cook  nay  need  instructions  in  the  right  way  to 
cook  these  older  birds  so  that  .the  flesh  is  juicy  and  full  of  flavor. 
Here's  what  the  food  specialists  of  USDA  have  to  say  on  the  subject. 

Stewing  and  Steaming:     Long,  slow  cooking  in  water  or  steam  will 
■soften  the  connective  tissue  of  old  birds,  and  make  them  tender.  The;: 
can  be  cooke(J  whole  or  in  pieces.     When  cooked  whole    the  bird  should 
be  ..dr-'^vn  and  groomed  as  fqr  roasting.     To  stew,  place  on  a  rack  in 
a  irottle,  half  fille"d  with  lightly  salted  water,  partly  cover  and 
simmer  until  the  bird  is  tender ...  do . not  boil.     Turn  the  bird 
occasionally,  so  that  it  will  cook  evenly  throughout. 

To  steam,  follow  the' same  general  method,  but  keep  the  bird 
breast  up  all  the  time,'  and  add  water  only  to  the  level  of  the  rack. 
As  the  water  boils  away,  add  more  to  keep  a  good  circulation  of  steam 
around  the  bird  all  the  time.     A  fowl  will  probably  need  3  to  4  hours 
to  cook  tender  by  stewing  or  steaming. 

Meat  cooked  in  water  or. steamed  is  juicier  if  allowed  to  cool  in 
thev, broth  ,  than  if  served  at  once.     If  possible,  let  'it  stand  in  the 
,  broth:,  breast  down,  for.  an  hour  or  more'.     The  cooling  sEicu'ld  be  done 
in  as  cold  a  place  as  possible,  because  warm  broth  spoils  easily. 

Keep  Chicken  Cold:  Poultry  is  very  perishable  food  and  spoils 
easily,  so  if  it's  not  going  to  be  served  immediately,  it  should 
be  chilled  and  held  at  refrigerator  temperature  until  time  to  serve. 
Left-overs  should  be  cooled  quickly,  placed  in 'the  refrigerator  as 
soon  as  possible,  and  not  be  removed  until  time  to  use  them. 

YIELD :  The  yield  of  cooked  meat  varies  with  the  'weight  of  birds, 
and  the  larger  the  bird  the'  greafer,  the  proportion  of  meat''  to  bone. 
Cut  into  small  pieces,  the  cooked  lean  neat  from  a  4-  to  5-poucid 
fowl  usually  measures  frorx  3  to  4  cups. 


(more ) 
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CMcken  Salad;  'Here'^s  a  good  TDaslc  reci'pe'"f  or  chicken  salad, 
which  can  appear  at  many  s^unnertine  Pxeals,  "in  many '  styles ...  on  crisp 
lettuce,  in  tonato  cups,  piled  inside  long  rolls  frcn  which  the 
crunbs  have  been  scraped  out,  or  as  a  filling  for  sandwiches. 

To  3  cups  of  cooked  chJ.cken,  cut  into  snail,  even  pieces,  add 
thick  salad  dressing.     Let  stand  in  a  cold  place  for  several  hours, 
then  shortly  before  serving,  add  2  cups  of  cut  celery,  and  nore 
salad  dressing  If  needed.     Season  to  taste  with  salt.     As  a  varia- 
tion., add  one-fourth  cup  capers  when  the  chicken  and  celery  are 
combined.     Hard-cooked  eggs,  sliced  or  cut  in  quarters ,' ...may  be 
used  as  a  garnish,  or  mixed  with  the  salad  to  make  it  go  further. 
Chicken  salad  can  be  made  nore  flavorful  by  marinating  the  chopped 
chicken  for  several  hours  before  nixing  it  with  the  celery  and 
dressing.     For  the  marinade  (a  form  of  French  dressing)  remove 
one-half  cup  of  fat  from  the  chicken  broth,  add  ah  equal  quantity 
of  vinegar  seasoned  with  onion,  tabasco  sauce,  and  salt. 

*  *  ■)<■ 

PEACH  PICKING  ... 

The  19^7  peach  crop  is  expected  to  be  the  biggest  ever. . . 
over  89  million  bushels  compared  with  some  86|r  million  bushels  last 
year  and  a  10-year  average  of  63  million. 

Snring  freeze  damage  hit  a  few  eaotdmand  midwestern  producing 
States  but  prospects  from  those  arec3  are    still  for  a  relatively 
large  crop.     And  peach  production  in  the  10  leading  Southern  States 
is  estimated  to  be  at  least  5C  percent  greater  than  average.  The 
"Western  States  expect  a  crop  42  percent  above  average.     "IVhile  a 
large  nart  of  the  western  crop  is  processed,  the  supply  which  may 
enter  the  fresh  market  should  be  greater  than  usual.  ■ 

Southern  peaches  already  being  marketed  will  be  at  peak  supply 
durin:-,  the  latter  part  of  July  and"first  half  of  August.'  Northern 
and  midwestern  peaches "will  be  plentiful  during  the  latter  half  of 
August  and  early  September. 

The  big  crop  may  create  some  marketing  problem.s  ,  especially 
in  eastern  areas.     Because  of  the  late  spring,  .the  last  of  the 
Georgia  crop  will  be  marketed  when  shipments^f rom  the  Carolinas 
and  from  Arkansas  are  at  their  peak.     Ordinarily  the  Georgia 
season  is  pretty  well  over  before  the  supply  of  Carolina  peaches 
becomes  heavy.  ..  . 

\  *  *  i  ■ 


PEACH  POINTERS. . . 


-6- 


NOTE  TO  BROADCASTER:   

Elsewhere  in  this  issue  we  giye  you^ the  figures 
on  the  1947  peach  crop,  which  indicates  there  will 
be  plenty  of  peaches  both  for  eating  and  for  preserv- 
ing.    Here  are  a  few  pointers  on  peaches  from  USDA;s 
Bureau  of  Human  Nutrition  and  Home  Economics,  which 
you'll  find  helpful  when  you're  featuring  peaches  on 
your  program.   .  

Nutrition  Note:  'Peaches  are  nutritious  as  well  as" 'delicioBS  ... 
at  the  peak  of  ripehess  they  off er  a  fair  amount  of  vitamin  C.  In 
addition  to  this,  yellow-fleshed  peaches  are  a  good  source  of  . 
vitamin  A. 

Serving;  Suggestions;  There's  hardly  any  fruit  more  delectable 
than  a  juicy  peach  eaten  out  of  hand  unless,  it  is  sliced  into  a 
dish  and  covered  with  cream  or  top  milk:.    Furthermore,  peaches  are 
fine  in  a  fruit  cup,  alone  or  with  other  fruits. .. combined  with 
raspberries  or  blackberries ...  sliced  on  top  of  cereal,  hot  or  cold 
Then  there  are  refreshing  summer  salads  featuring  peaches .plain, 
combined  with  cottage  or  cream  cheese,  or  mixed  with  other  fruits. 
And  here's  a  hint  about  using  up  cream  that  sours  in  hot  weather... 
salad  dressings  with  sour  cream  as  the  fat  ingredient  are  particularly 
good  with  fruit.-  .       . ' 

When  it  comes  to  cool  summer  desserts,  try  Peach  Melba,  or  use 
sliced  peaches  or  peach  sauce  on  a  serving  of  vanilla  ice  cream. 
And  peach  ice  cream  and  other  frozen  desserts  are  favorites  with 
every  membar  of  the  family.     On  the  other  side  of  the  picture  are 
such  hot  desserts  as  baked  or  stewed  peaches,  peach  cobbler,  pie  or 
shortcake . 

Ripe    peaches  should  be  kept  in  a  cool  place  until  used;  spread  . 
then  out  to  avoid  bruising.     If  they're  a  little  on  the  green  side, 
let  them.ripen  at  room  temperature.    For  easy  peeling,  dip  the  fruit 
in  boilirig  water  for  a  minute  or  two,  then  quietly  into  cold  water, 
and  skins  will  sliD  easily.     A  pinch  of  salt  adds  t©  the  flavor  in 
cooked  fruit.     And  sneaking  of  cooking,  cooking  peaches  in  a  light 
si run  will  help  to  keep  them  firm. 

Points  on  Preservation:  Peaches  for  home  and  community  canning, 
freezing,  drying  or  preserves  should  be  table-ripe,  firm  and  perfect. 
It's  well  to  remember  that  the  background  color,   (not  the  pink  blush 
on  the  cheek  of  the  peach,)  indicates  ripeness.    For  table-ripe  fruit, 
choose  peaches  with  yellow  or  yellQw-white  ground,  not  green,  and 
put  up  the  fruit  promptly.     Softer  fruits,  if  sound,  are  good  for 
peach  butter  or  jam.    For  pickles,  slightly  under- r^pe  peaches  are 
best. 

No  Presser  Canner  Required;      Peaches  are  easy  to  can,  because, 
no  steam  pressure  canner  is  required.     They're  safely  canned  in  a  ' 
boiling  water  bath  canner.    Either  the  hot  or  cold  pack  method  can 

be  used.    The  hot  pack  uses  less  jar  space  about  one  more  serving 

(nore)  -  •  ' 
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can  be  put  into  a  quart  ja*r  than  vhen  peaches  are    packed    rcw.  On 
the  other  hand,  raw-packed  peaches  hold  their  shape  better.  Ther.e's 
a  difference  in  flavor  between  "peaches  packed  hot  and  cold,  but  It's 
a  natter  of  taste  as  to  which  is  better. 

}NOTE  TO  BKOADCASTEHt          Peach  Fact  Sheet  Available 
Additional  information  about  peaches  includ- 
ing instructions  for  freezing  and  canning,  nay  be 
obtained  from  the  Fact  Sheet  on  i  ea  ches,  to  be 
issued  this  week.     This  will  be  available  to  the 
Directors  of  Women's  Programs  upon  request  to  the 
.Area  Office  from  which  RADIO  ROUNDUP  is  mailed. 
'  I  The  address  is  on  the  cover.  ^ 

*  *  -x-  . 
 ^  _ 

RADIO  ROUWD-UP  ENDS 

We  are  very  sorry  to  tell  you  that  this  is  the  last 
copy  of  RADIO  ROUNDUP  you  will  receive,   this  confirming 
the  tentative  announcement  in  last  week's  issue.  Budget 
cuts  Qnd  other  factors  have  forced  not  only  reductions 
in  staff,  but  complete  discontinuance  of  many  of  the  U.S. 
Department  of  Agriculture's  consumer  services. 

As  r.any  of  you  will  recall,  RADIO  ROUNDUP  car.e  into 
existence  five  years  ago,  in  June,  19^2.     This  weekly 
service  was  started  at  the  request  of  radio  broadcasters, 
who,  early  In  the  war,  found  a  great  need  for  authoritative 
background  information  of  food  supplies,  rationing  restric- 
tions and  related  subjects.     The  scope  of  ROUNDUP  was  ex- 
panded to  a  department-wide  basis  to  cover  many  subjects 
of  general  interest  to  the  hom.emaker,  and  every  effort  has 

.been  made  to  meet  the  wishes  of  broadcasters  for  the  inf or- 
nation.     Judging  from  the  comments  we  have  received  from 

■many  of  you,  it  has  been  of  considerable  help  in  programi 

.planning  CiJid  writing. 

In  saying  good-bye,  we  wish  to  thank  you  for  the 
kind ^words  which  you've  often  said  about  ROUNDUP,  and 
■  express  the  hope  that  the  Radio  Service  of  USDA  may  be 
able"  to  serve  you  again  at  some  tine  in  the  future. 

In  the  Deantime,  the  Area  Information  Service  of  PMA  ,. 
will  continue  to  provide  you  with  current  information  on 
food  supplies,  r.arketing,  and  certain  other  subjects  that  • 
have  been  covered  in  ROUNDUP.     That  office  will  also 

*  [attempt  to  supply  information  you  request,  insofar  as  it 
Ms  able. 

•  *  *  * 
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C  is  for  vi tamins . . . and  for  cabbage,  cucumbers,  and  cantaloupes, 
too,  all  of  them  in  plentiful  supply  throughout  Northeast  markets 

this  week  These  alphabetical  plentifuls  give  you  large 

supplies  of  the  vital  vitamin  C  with  good  taste   Naturally 

you  will  take  the  cucumbers  and  the  cantaloups  raw,  and  if  you 
take  the  cabbage  tijat.....way> .  too,  you  will  preserve  all  the  vitamin 
value-. ...  .  Salad  time  is  here,  all  round  f  or  lettuce  is  in  liberal 
supply  throughout  the  a]?ea. . . . .  With  it  come  the  natural  companions-- 
the  cucumbers  already  mentioned,  sun- ripened  tomatoes ,and  home-grown 

radishes,.  Pat- some  of  those  double-duty  vegetables,  beets, on 

the  family  menus.    These  are  plentiful  now  in  all  Northeast  markets.. 

  The  new  potatoes  are  sweet,  too,  and  are  real  labor- savors 

and  vitamin-savers  when  you  just  scrub  them  with  a  vegetable  brush 
and  cook  th^m  in  their  jackets. 


NOTE  TO  BROADCASTER; 

Following  is  a  mj;rket-by-market  summary  of  the  fresh 
fruits  and  vegetables  expected  to  be  in  plentiful  supply 
during  the  current  week.    This  infomation  is  based  on 
the  latest  reports  by  wire  from  the  U.S.  Department  of 
Agriculture ""s  market  reporters.    For  daily  developments 
during  the  week ^  phone  your  local  market  news  office.  
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vv  joi  uajL  oups 

XJXVXCL/s/X  X  xco 

Corn 

v^uC/Umucx  o 

Xjc;  L  L/U  Ut/ 

ijebLuce 

*^  K»  "f"  o  T  r^llT^Q 

uaxi  UtiiX  uupo 

Oranges 

Lima  Beans 

Corn 

Plums 

Potatoes 

Carrots 

Snap  beans- 

Tomatoes 

Celery 

Tomatoes 

Lima  Beans 

Watermelons 

Lettuce 

Oranges 

Oni  ons 

Potatoes 

Snap  Beans 

Spinach 

Squash 

Tc»iatoes 

Watermelons 

PITTSBURGH 

BOSTON 

Qabbage  ; 

Beets '         '    Lettuce  , 

Asparagus 

Carrots 

Beet  Radishes 

Beans 

Cantaloups 

greens  Rhubarb 

Beets 

Cucumbers 

Cabbage  Romaine 

Cabbage 

Kohlrabi 

•"'Cauliflower  Scallions 

Cantaloups 

Lettuce 

Cucumbers  Spinach 

Cucumbers 

Potatoes 

Escarole  Strawberries 

Lettuce' 

Radishes 

Kale                Summer  Squash 

Potatoes 

Spinach 

Tomatoes 

Radishes 

Tomatoes 

Scallions 

Watermelons 

Squash  (summ 
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XomatoGS 
watermelons 

